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WEEKLY REVIEW 


Fruit Crops Hurt Badly in All Sections—Canned Fruits With- 
drawn From the Market—No Tomato Acreage Contracted 
Yet—Pea Packers Must Watch Their 
Steps—Freights Too High, 


It cannot be said that the unexpected has happened, but 
rather that what might very well have been expected has come 
to pass; the fruit crops of the greater part of the country have 
been wiped out by freezing weather. After an unusually mild win- 
ter in every section, Spring began her task of changing the face 
of all nature fully a month earier than usual and seemed to be 
making unusual progress with her work. It was not a case of 
a few very warm and balmy days. causing the “buds to swell dan- 
gerously,” but a long period of real springlike weather shot through 
with the usual chilly spells and raw days, then a series of quite 
warm days and bright sunshine, followed by really hot days when 
overcoats and winter underwear were decidedly uncomfortable, 
and the workers in the streets mopped the perspiration from their 
brows in real mid-summer style. The natural result was that all 
vegetation took on life; the early flowering bulbs shot up and put 
forth their flowers; the plum and cherry trees put forth their flow- 
ers and leaves; the ‘peach and apple trees likewise, and straw- 
berry plants not only had bloomed, but were heavily fruited in 
many cases. Even the forest trees took on the bright green of 
spring, and the hickorynut trees, one of the latest and hardiest, 
are in small leaf today. And this is the condition they were in 
when the freeze of Sunday night-Monday morning hit them. The 
thermometer dropped down as low as 22 degrees. They were 
simply frozen stiff. And all this week it has continued cold and 
rainy, winding up the last hours of March with a heavy wind, 
followed by a driving rain, which turned to sleet and presented, 
in this section of the country, a real snowstorm on the morning 
of April 1st. Thus there were added to the original freeze several 
other heavy frosts, and if any fruit buds escaped through this 
series of visitations, it will be little short of a miracle. 

So the country has been reading in the daily papers that the- 
fruit crops have been wiped out, and it looks very much as if they 


-had been. From down on the Peninsula, where they had snow, 


sleet and freezing weather, the peach, pear, cherry and straw- 
berry crops are said to have been laid out. From the Valley of 
Virginia, that great apple-producing region, come reports that up- 
wards of 70 per cent of the apple crop has been killed. And so 
on out through the Middle West and the Lake Regions the re- 
ports of the ending of all fruit prospects come in. The “Peach 
Killer” this time is not the myth he is usually considered. The 
fruit crops east of the Rocky Mountains seem to have been dealt 
a death blow. 

It is not surprising, therefore, to learn that holders of canned 
fruits have withdrawn from the market, and have no fruits to offer 
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ments, this is not the kind of year to risk your dollars on such 
uncertainties. This is the year to play safe, and we respectfully 
submit this to every canner who is figuring otherwise. It used 
to be the custom that a farmer planted corn, wheat and oats, 
and if he lost his proverbial shirt on them, he went right back the 
next season and planted—corn, wheat and oats, and so on year 
after year, ad infinitum. But the farmer has changed his taetics, 
and if the canners do not they will have no one to blame but 
themselves. 

The market is reported in very much better humor. The buy- 
ing has not materially increased, but much is being made of what 
is passing. There are no changes of note in the prices. Fruits, as 
we have said, are stronger because they are largely withdrawn 
from offering. Corn is stronger ¢#nd shows a slight advance, stand- 
ard Evergreen now being quoted at 85c, standard shoepeg at $1.00. 
Spinach is a little stronger, the No. 10 size being quoted at $5.00 
this week. On the other hand, tomatoes, if anything, are weaker 
then they were last week. So the improvement in the market may 
be put down largely to a mental condition, but this may bring 
about better prices in the near future. 

All business has come to the conclusion that present freight 
rates are excessive and are throttling business; and it would 
seem that in the effort to save the railroads an excessive dose 
was administered. The result is the railroads are not getting 
the amount of freight, and therefore not the amount of business 
needed, and all business is languishing. This must be changed 
and the sooner it is the better for both business and the railorads. 


NOTES AND OBSERVATION. 


Western Canners Meet April 18, 19 and 20—The Western 
Canners’ Association will hold its annual meeting at the Hotel 
Sherman, Chicago, on April 18th, 19th and 20th, and, as may be 
expected, it will be a big meeting, filled with active work of much 
benefit to everyone who participates. We predict that it will be 
a meeting where snappy work will far exceed academic discus- 
sion; or, in other words, where the chautauqua features will be 
superseded by business actions. 

Ohio Canners Meet April 28th and 29th—The Ohio Can- 
ners’ Association will hold its spring meeting on April 28th and 
29th, the place to be named later. 

Copies of “The Canning Trade” Wanted—Our files have 
been completely stripped of copies of our March 14th issue, and if, 
therefore, any of our readers who are not keeping the complete 
file of the papr can let us have their copy of that issue, it will be 
much appreciated. We want but a few copies. 
at any price. The dilatory buyers are now trying to cover their 

’ mistake by purchasing canned fruits; but the canners who were 
spurned before when they offered the goods at prices far below 
cost of production, now spurn the buyers, and very much higher 
prices may be expected for the rest of the season. 

California is facing the greatest fruit crop in her history, but 
despite this fact her canners had determined either not to open 
their canneries this season at all, or to run on a very much re- 
duced basis, and only for such orders as were in hand. It is safe 
to say that both of these determinations will now be changed, 
though they will be very foolish if they plunge heavily into the 
packs this season. This is not a year to run heavily on any canned 
foods, regardless of what conditions may seem to be. 

As we write there ‘is a meeting of the Tri-State Executive 
Committee taking place in Wilmington, Del., though for just what 
purpose has not been made clear. It is a most unusual condition. 
however, when we can cross the 1st of April without any contracts 
having been made for tomato acreage in this section, and yet that 
is the fact today if one can believe the statements of canners— 
and one can. The growers are showing a willingness, and are 
reported to be naming fairly satisfactory prices on which they 


are willing to contract. But the canners cannot see their way 
to such agreements upon any basis, for as it stands today, if the 
raw products were given to the canners free they could not be 
packed to sell at a profit. And the canners are not going to pack 
the goods with a known loss staring them in the face. They will 
be fools if they do, for they should be satisfied with the amount 
of this they did last season. They still have these high-cost goods 
in their warehouses to a quite large extent, and little or no chance 
to move them at a price which would return this cost. If this 
has not taught them a lesson, they are indeed hard to convince. 

But they have been taught their lesson, and they are not 
going to pack this season unless the buyer hands them; orders for 
futures at a price which will mean a fair chance to make at least 
a small profit. The tomato canners and the corn canners of the 
East are so standing, and all the reports from the Central West 
show that the acreage on both of these products will be heavily 
cut this season. It is said that the corn acreage and the tomato 
acreage in the Central Western States will be cut 50 per cent 
below normal, and it is to be hoped it will, though that remains 
as yet to be seen. 

The pea acreage and pack do not look so hopeful, neither in 
the East, North or West. On the one hand we are told that the 
canners are heavily curtailing their acreage, and on the other 
we know that some of them have actually increased it. The pea 
canners, aS a whole, are brainy, big business men; but if they 
are figuring this year to go it blind, on the basis that something 
will turn up to help their market, they are riding to a nasty fall. 
Some dependence is being put upon an effort to increase the ex- 
port of canned peas, and some corn canners are counting much 
upon the outcome of a selling movement in their ranks, and while 
we recognize that there are possibilities in both of these move- 


PRESIDENT STRASBAUGH GIVEN A DINNER. 


His Maryland Friends Celebrate His Elevation to the Presi- 
dency at the Hotel Rennert—A Silver Cigarette Case 
As a Souvenir of the Event. 


President of the National Canners’ Association, Harry P. 
Strasbaugh, numbers his friends in this industry by the thou- 
sands, but to a very large cotarie in and about Baltimore City 
he is “Our Harry.’’ These particular friends could not see the 
signal honor that had been bestowed upon him go by without 
special notice, and so they banded together, a quarter hundred 
of them, and after preparing one of those sumptuous dinners 
that have made Maryland famous, and in which the Hotel Ren- 
nert has been chiefly instrumental in making famous, asked the 
distinguished President to a conference on the evening of Mon- 
day, March 28th, and sat him down to the surprise. 

The men who engineered the entertainment are the kind 
that do not permit good times nor bad times to stand in the 
way. and so the best the land and sea afford were provided in 
lavish fashion, and no feature that would tend to make the 
guest better pleased was omitted. A special menu, printed, we 
understand, by the United States Printing Company’s Balti- 
more plant, under the direction of Richard Dorsey, bore on its 
front the motto of the President—‘‘We CAN,” and on its back 
a reproduction of the famous Strasbaugh label, showing the In- 
spection Seal. On the second page: “Dinner given in honor 
of Harry P, Strasbaugh, President National Canners’ Associa- 
tion, March 28th, 1921, Hotel Rennert.” 

You who are not familiar with the way this Baltimore 
clan does things, as, for instance, at the annual banquets of 
the Canned Goods Exchange in those days when the world was 
a good place to live in, may recall the big Baltimore conven- 
tion and the style of entertainment then, and gain a slight 


CORN 


THE MORRAL 
HUSKER 
Either SINGLE er DOUBLE 
THE MORRAL 


CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 
MORRAL BROTHERS 
MORRAL, OHIO 


BROWN, BOGGS CO., Ltd., Hamilton, Oat. 
Sole Agents fer Canada 


6 
4 


THE CANNING TRADE. 


Better Results Big Savings 


The wonderful results in greater production and uni- 
formly cooked product—the big saving in steam consumpt- 
ion and labor—the elimination of delays during the canning 
season as well as swells obtained through the use of Ander- 
son-Barngrover Continuous Agitating Cookers are positively 
surprising. 


Anderson-Barngrover Continuous Agitating Cookers 
require small floor space and are sturdily constructed 
throughout the interior working parts consisting of simply a 
reel and spiral which are self-contained tank is entirely 
separate there being no chains, worms or other complicated 
mechanism to get out of order or wear and cause trouble. 
Variable Discharge Doors—an exclusive patented feature— 
permits a quick change of cook without varying speed and 
increases the range of products which can be handled. 


If further evidence of their superiority were necessary 
it is found in the nearly 1500 Anderson-Barngrover Contin- 
uous Agitating Cookers that are helping reduce production 
costs in hundreds of plants all over the world. 


Complete description in our 
thirty-two page Cooker Booklet 
which we’ll be glad to forward. 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 3 


General Eastern Representative, S. O. RANDALL’S SON, Baltimore, Md. 


CRAMER-KAY MACHINERY CO., Salt Lake City, Utah, for Colorado, Utah, Idaho and Wyoming 
_ THE H. S. GRAY CO., Honolulu, T. H., for the Hawaiian Islands 
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glimpse of the banquet room on this famous evening. Suffice 
it to say, that the well known Maryland tradition was fully 
lived up to ‘‘and a pleasant evening was had by all.” 


The menu was as follows: 


To “Our Harry” 
Monday, March 28, 121 
MENU 


Selected Winter Harbors A Regular Shell Game 
Chicken Gumbo, a la Rennert Famed for Politicians and Chicken 
Olives | Salted Peanuts Celery 
Chesapeake Bay Shad with Roe, Planked a la Aberdeen 

Roast Maryland Capon 
Candied Sweet Potatoes 


Fresh Mushroons 
Hominy Chafing Dish 
Inspection Guaranteed 
Old Virginia Ham—Harry’s Favorite 


Cold Asparagus Paprika Dressing 
Fresh Strawberry Mousse—of Aberdeen Fame 
Whipped Cream Petit Fours 


Roquefort Cheese Toasted Bents 


(Camouflaged ) 


Demi Tasse 
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PULP MACHINES AND PULP FINISHING 
FO R——_ 


President of the Canned Goods Exchange, Mr. John R. 
Baines, acted-as Toastmaster and displayed his fine general- 
ship in suppressing either long or short addresses and in guid- 
ing the evening through without permitting it to reach the w.k. 
flow of soul stage, too often the case on such occasions. He 
made the one address of the evening, other than the response 
of “Our Harry’’—when he presented him with a handsomely 
engraved silver cigarette case as a memento of the occasion; 
and he did this in the neatest possible style. 

Taking the gift, “Our Harry” said it recalled a similar gift 
made to the then retiring President, Frank Gerber, at the 
Cleveland convention, without, however, the tears. And he 
thanked his friends for this testimonial dinner, assuring them 
that it would be long remembered, and the gift treasured as 
long as he lived. 

Others called upon for a few brief words were Mr. Richard 
Dallam, as representing the brokers; Mr. Robert A. Sindall, as 
representing the supplymen, and Assistant Secretary Frank 
Shook, all of whom responded fittingly, and the latter with 
some brand new stories. 

Of the original 25, 22 were present, 1 be‘ng unfortunately 
confined to his home by sickness, and two were absent from 
the city. Those present were: John R. Baines, W. F. Assau, 
Benjamin Hamburger, D. H. Stevenson, Robert and Joseph N. 
Shriver, William E, Lamble, Norval Byrd, H. N. Krebs, J. A. 
Cole, R. A. Sindall, Frank Pepler, William J. Simmons, Rich- 
ard Dallam, Richard Dorsey, Ben. J. Hart, Frank Shook, 
W. P, Strasbaugh, Jr., R. A. Rouse, Thos. W. North, A. I. Judge 
and, of course, the guest, President Strasbuagh. 

Those unlucky ones unable to be present were: 
Imwold, Clayton H. Englar and W. E, Robinson. 

The committee in charge was that famous Hospitality and 


Get Together Committee: Harry W. Krebs, Jas. A. Cole and R. 
A. Sindall. 


Harry 


MACHINES 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. 


Pullies, &c. 


Friction Clutch 


The Sinclair-Scott Company 


Wells and Patapsco Streets 


FIVE 


INDIANA 


RALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


FACTORIES 


TOMATO PRODUCTS COMPANY, PAOLI INDIANA 


PAOLI PECTIN 7 


A Necessary Constituent, in the most Efficient Form for the Manufacture of -_ Grade 
JELLIES and JAMS 


We also manufacture under 
close laboratory control 
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CONCENTRATED FOODS 
© 


The Cameron 
125 Parallel Shaft Bead- 
ing and Flanging Machine 
is used in the Manufacture of 
drums buckets, tubs, ash cans,can 
isters, etc. 

‘“‘Every machine for can making’’ 


CAMERON CAN MACHINERY CO., CHICAGO, U. S. A. 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Postoffice Bldg., Hongkong, China.” 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cnicaco, ILL. DETROIT, MICH. OmaHa, NEB.’ 
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CHICAGO MARKET 


The Big Freeze Does Much Damage—A Salmon Selling Plan— 
Corn Canners to Decrease Acreage Very Heavily—All 
Acreage to be Cut—High Freight Rates 
Blocking All Business. 


Reported by Telegram 


Chicago, April 1, 1921. 


‘che big freeze night of March 29th, 1921, has, so it is very 
generally reported, killed the cherry crop and the peach crop of 
Michigan. 

The buds were out, owing to the warm spell of weather, and 
the heavy frost has killed them. The berry crops were not injured. 
so it is reported, as the berries were not far enough advanced to 
be injured. 

I hear that the salmon-holding banks of the Pacific Coast, 
having advanced money in warehouse receipts, have all come to- 
gether and have appointed the Deming & Gould Co., of Chicago. 
sales agents for their holdings. . 

The program, I understand, is to gradually advance the price 
after selling a while and to stabilize the price. Is that a trust and 
illegal? “Nope,” it is merely a plan to enable the banks to get 
their money out of the goods. 

The banks are not merchandizers nor are they seeking a profit.. 
It is not an organization to advance prices or profiteer, but just 
a plan to collect some loans and get back to a safety basis. 

- I hear that corn packers will decrease aereage very heavily, 
more than 50 per cent of last year’s output. 

I hear that tomato canners will diminish output and acreage 
fully 50 per cent of last year. 

I hear that pea packers will cut their acreage heavily and 
largely confine their output to orders given in advance. 


~~. 


HOT and COLD 
PICK UP GUMS 


Best of their kind on the market today. 
Economically Satisfactory 


Low Price 


Quick Service 


The Commercial Paste Co. 


COLUMBUS, OHIO 


I hear that salmon canners will reduce their output to a quan- 
tity less than half of that of last year. 

I learn that canners of California fruits—many of them—will 
not open their factories this year of 1921, as they say they are not 
courting loss and disaster. 

The prices and market activities are about like they were last 


week—nothing to jubilate over, but they are better than they were 
a month ago. 


I note that the high—very high—rates of freight are begin- 
ning to receive some attention and protest. They are certainly 
high. The rate from California to Chicago until last year, August 
26, I believe, was 75¢ per hundred pounds to Chicago in carload 
lots; now the rate is $1.26%4, and they will ship by water to 
Baltimore for 50 per hundred, and from there to Chicago for 598 
per hundred, or $1.09, as compared with $1.26%4, alkrail rate. 

The canners have generally quoted Wisconsin peas for future 


delivery, 1921 pack. Their prices on the average are about as 
follows: 


Revised Future Price List, March 25, 1921. 


Alaska Peas Fancy ‘xtra Standard Standard 
Siftings Per Doz. Per Doz. Per Doz. 
No. 1 $2.60 
No. 2 2.25 $2.00 cule 
No. 3 1.75 1.45 31.25 
No. 4 1.40 1.30 1.00 
No. 5 1.00 

Sweet Peas 
No. 2 2.40 
No. 3 2.10 1.75 seer 
No. 4 1.75 1.40 1.15 
No. 5 1.40 1.25 1.00 


All prices subject to change without notice and subject to our 
approval and confirmation. Regular terms, Wisconsin contract 
form, f. 0. b. factory Wisconsin. 

The pooper grades of spot peas have been selling so freely that 
they are all gone, and Wisconsin canners are preparing to plant 
some more. 


Wm. Traner, canner, Hartford, Mich., visited Chicago this 
week. 


“WRANGLER.” 


Label Pastes for Canners 


TINNOL—The only strictly neutral Paste for labeling on tin. It 
sticks on lacquered or plain tin. It prevents rust spots. It does not 
affect the most delicate colors. It does not warp or wrinkle the paper. 
It keeps sweet in any weather. All ready for use as we ship it. 

Packed in 50-gal. bbls.; 25 gal. bbls.; 10 gal. kegs; 5 gal. kegs: 2 
gal. pails; 1 gal pails. 
ARABOL LABELING MACHINE PASTE—An adhesive of ex- 
traordinary merit. Much stronger than flour paste. Will keep in 
sweet condition for more than three months. Made especially for the 


— BURT and MORRAL machines and all machines using flour 
paste. 


Packed in 50-gal. bbis ; 25-gal. bbls.; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 

LIQUID PICK-UP GLUE —A clean and highly concentrated adhes- 
ive, ready for use on the BURT and KNAPP or similar machines for 
difficult or varnished labels 


Packed in 50-gal. bbls. ; 25-gal. bbls.; 10-gal. kegs; 5-gal. kegs; 2-gal. 
pails; 1-gal. pails. : 
MACHINE GUM-—For labeling on Glass and Wood. Will resist 
moisture and keep your labels where you put them. Will not affect 
gloss or stain delicate papers. All ready for use as we ship it. 
_Packed in 60-gal. bbls.; 25-gal. bbls. ; 10-gal. kegs; 5-gal. kegs; 2-gal. 
pails; 1-gal. pails. 
CONDENSED PASTE POWDER—One yound will make 2 gallons 
or 16 pounds of pure white paste ready for use. Much better, stronger 
and smoother than flour paste. Made in 2 minutes with boiling water 
or live steam. No acids. Will not stain 
the most delicate paper. Makes 3 times 
- @8 much paste, pound for pound, than so- 
called cold water pastes. Can be used on 
KNAPP or other labeling machines, made 
up at the rate of 1 lb. powder to 8 or 10 
lbs. of water. 
Packed in 230-Ib. bbls.; 150-Ib. bbls.; 
100-lb. drums; 50-1b. drums; 25-lb. drums; 
10-lb. bags. 
AMERICAN COLD WATER PASTE 
POW DER—Made up in 2 minutes with 
cold water. Three pounds make 2 gal- 
lons of thick paste. 
Packed in 300-1b, bbls. ; 100-Ib. drums: 
50-lb. drums; drums; 10-Ib. bags. 
Largest Paste and Gum Manu- 
facturers in the World 


The Arabol Manufacturing Co. 
100 William St. samples for Tests on Request New York 
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nails, thank you! 

“‘Not at all necessary. 

‘A few twists of the strong, stapled, steel 
wire that binds me and I’m ready to carry 
your goods safely and surely from Portland, 
Maine, to Portland, Oregon. 


[T\ 


Ease and speed in setting up, convenience in 
handling and economy of floor space are just a 
few of the unusual advantages that are con- 
verting more and more shippers from cumber- 
some, old fashioned, time consuming methods 
to Embry—4—One Boxes. 

And the beauty of it all is that Embry—4— 
One Boxes are not only more easily handled 
and set up (being frequently as much as 50% 
lighter than old-time cases) but, because of 
their scientific wirebound construction, are 
twice as strong! 

Let us tell you more. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-D Suuth 20th Street Louisville, Ky. 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with “all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 


MADE BY 


OFFICE: 
2639 Boston Street 
WORKS: 


Lakewood Avenve 
BALTIMORE > 
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KETTLE 


Edw. Renneburg 
& Sons Company 


Atlantic Wharf, Boston Street and 
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CALIFORNIA MARKET 


Asparagus Canning Will Soon" Be in Full Swing—Outlook Is 
That Many Plants Will Remain Closed—No Salmon 
Vessels Have Left Yet—Notes of Interest. 


Reported by Telegraph. 
San Francisco, March 380, 1921. 


The canning of asparagus has been commenced in California 
and operations will soon be in full swing, as warm weather is now 
the rule and “grass” is making a rapid growth. Carload_ ship- 
ments are being made to the Eastern markets, but the demand for 
fresh articles Cannot keep pace with available supplies any longer 
and canneries must care for the surplus. The high freight rates 
are expected to curtail movements of the fresh article unless 
prices to growers are cut to a low figure, as buyers cannot be ex- 
pected to absorl the added cost. Opening prices on the new pack 
will make their appearance shortly, possibly within a week, and 
are expected to be materially lower than last season. During the 
past severai years packers paid growers a premium over con- 
tract prices for canning stocks, but these are being greatly re- 
duced this year, and in some cases done away with entirely. 
Labor costs are being cut and every effort made to reduce expenses 
to a minimum. Considerable business has been booked on aspar- 
agus, subject to approval of opening prices, but this is not as 
marked as in former years. 

California canners are making efforts to finance this season's 
operations, but in many cases these are not meeting with much 
success and the outlook is that many plants will remain closed. 
Banks are not making loans. except against definite orders and 
the jobbing trade is not willing to commit itself far in advance. 
It commences to look as though the bulk of the canning would 
be done this year by firms in a position to finance much of the pack 
themselves and to others able to negotiate sales in advance of the 
packing season. A very heavy crop of fruit is in prospect and the 
outlook is none too rosy for growers. 

The market for California canned fruits and vegetables con- 
tinues to grow in strength, as far as the volume of sales is con- 
cerned, and the surplus is moving off in a manner that is quite 
pleasing to the trade. The demand is for cheap goods that may 
he offered at bargain rates and prices vary considerable. Apricots 
ure moving especially well, but at prices less than the cost of 
manufacture. Buyers are in the market for some fairly large 
blocks of toniatoes and have succeeded in beating the price down 
as low as SO cents for No. 2% standards. The Government is in- 
viting bids for stocks of tomatoes and fruits and is assured of 
getting goods at very low prices. 

The packing of spinach is now in full swing, but it is. expected 
that the output will show a falling off as compared with that of 
last year, as the acreage is not as large. A number of packers 
have reduced prices on this vegetable and are now quoting No. 
214s as $1.5714 and No. 10 at $8.40. 

While the season of the year is here when San Francisco sal- 
mon canning companies usually commence sending their fleets to 


the Alaskan fishing grounds, no vessels have left as yet and the . 


outlook is that but few will be sent. The Alaska Packers’ Associa- 


tion is making every effort to arrange conditions in such a man- 
ner that some of the plants may be operated. even if no profit is 
returned. but is not certain that this can be done. 


The wage ques- 


DAYTON, OHIO 
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tion is still an unsettled one and upon this the decision of whether 
or not to operate hinges. Many of the Seattle salmon canning con- 
cerns will not send out a single ship this season, while others will 
operate on a limited scale. British Columbia packers, however, 
are arranging to operate about as usual, the exceptions being 
those who handle the cheaper grades of fish. It is said that four- 
teen out of fifteen canneries on the Skeena River will be operated 
and that the showing on other streams will be almost as good. 
Sockeye salmon will be handled almost exclusively. 

Information charging adulteration and misbranding of canned 
salmon has been filed in the Federal Court at Portland, Ore., by 
United States Attorney Lester H. Humphreys against the Tal- 
lant-Grant Company, of Astoria, Ore. It is claimed that Cali- 
fornia salmon, which is contended to be cheaper and inferior in 
quality to the Columbia River article, was substituted for the Co- 
lumpia River salmon in a shipment of five hundred and fifty cases 
made to a New York firm. RS 

Statistics have been made available which indicate that dur- 
ing the calendar year 1920 194,670,680 pounds of canned salmon, 
valued at $34,781,970, were shipped out of Alaska. Other fish 
products were valued at $3,407,702. Practically all of the ship- 
ments were made to San Francisco and Seattle. 

The Northwestern Fisheries Company, of Seattle, Wash., will 
hot operate its plants in Southeastern Alaska this year, but is 
preparing to open its establishments at Nushagak, Naknek and 
Chignik, in Southwestern Alaska, where the catch runs to high- 
srade fish. 

The United States Supreme Court has handed down a decision 

aflirming the decision of the California State Supreme Court in the 
matter of the award of the State Industrial Accident Commission 
in the Quong Ham Wah case. By this ruling thousands of em- 
ployes throughout the country will be protected in the event of 
accidents occurring outside the State in which they were’ first 
hired. The case cited has attracted wide attention on the part 
of employers and émployes. It involved the hiring of «a Chinese 
in California for work in Alaska by the Alaska Packers’ Associa- 
tion, and upon an accident to the worker the State Industrial 
Accident Commission made him an award that was contested by 
the packing concern, there being no workingmen’s compensation 
law in the territory. 
A large merger of fruit canning interests in Western Washing- 
ton and Oregon is under way and its consummation is expected 
at any time. It is said that it will take in 90 per cent. of the 
plants in that section and will have a capitalization of $10,000,000. 
At a recent meeting of canners held at Portland, Ore., growers 
were warned that greatly reduced prices on farm products would 
be necessary this year and that it might be necessary for them to 
wait for part of the payment for fruits and berries. Otherwise 
ecanners would be unable to operate. 

Monroe & Sevier, of Monrovia, Cal., have combined with Clem- 
son & Beckstead, of Owensmouth, Cal., and the Canoga Fruit Ke- 
fining Company has been formed. Jams and jellies will be manu- 
factured, principally from citrus products. 

Mike Mainelli has sold a one-half interest in the Green Val- 
ley Preserving Company, 1106 S. Boyle street, Los Angeles, Cal., 
to Frank B. Clesi. 

James Farrell, formerly of the firm of Brown, Farrell & Ex- 
wards, of Seattle, Wash., and E. R. Boswell, for years with Wilson 
& Co., of Chicago, and Austin Nichols & Co.. of New York, have 
organized the firm of Farrell & Boswell and will engage in the 
zeneral domestic and foreign trading business at Seattle, Wash. 

Joseph F. Burns, at one time in charge of the branch of Libby, 
McNeill & Libby, maintained at San Francisco, Cal., but who has 
of late been engaged in opening European branches for this firm. 
Was a recent visitor in the Coast metropolis. 


BERELEY. 


STEAM BOILERS 


To comply with all state laws 


HORIZONTAL RETURN TUBULAR BOILERS 
30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


ESTABLISHED 1895 
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THE CANNING TRADE. 


Sanitary Cans and 
Closing Machines 


First of All 


Heekin Cans 
Are Safe! 


@ Canners need have no worry regarding the 
wisdom of using cang that are as time-tested as are 
Heekin’s. 


@ From the standpoint of our twenty years of 
manufacturing experience and from the standpoint of 
tests to which these cans have been subjected, they 
are absolutely SAFE. 


Consider also the Quality of Metal Used 


The Heekin Can Co. 


Culvert and New Sts. Cincinnati, Ohio 
 “Heekin Can Since 1901” 
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NEW YORK MARKET | 


Better Inquiry Noted—Buying Kept Very Close to the Con- 
sumer—The Bad Market Blamed on the Good Weather of 
the Winter—Tomatoes Weaker—Corn Stronger— 
Short Pack of Peas Expected— 

Picked Up in Passing. 


Reported by Telegraph, 


New York, April 1, 1921. 


The Situation—There is a broader inquiry for some lines 
_ like corn and special offerings, due to the advancing season. 
There is no important outlet to supply as in the days gone 
by, when the buying was for other than the immediate con- 
sumptive requirements. The outlet is small and weak, so prices 
will not stabilize. Confidence is lacking, making movement 
unsteady. Jobbing demand is as usual, purely for the day-to- 
day needs. Some carload business is being done, but is far from 
normal. Developments have not occurred as to the future 
packs that are being offered. To say in a few words, they are 
not selling. It has been said by some brokers, several thou- 
sand cases have generally been sold, by the first of 
February, but this year, practically nothing has been done, 
despite the fact of having worked the trade very diligently. 
The canner in the producing sections must realize what the 
broker is up against by this lack of buying interest in futures. 
This also will give a sidelight on the spot market. It appears 
that the market must be left alone to weather out the storm, 
until buying increases. . 

The chain stores are the heaviest buyers, due to the direct 
outlet to the consumer. The jobber is becoming a heavier op- 
erator and seems to be buying more of a variety of canned 
foods. As last week was Holy Week, buying was more or less 
restricted. What outlet exists is far from the normal plane. 

Some have and are attributing the dullness and stagnancy 
of the market to the mild weather we have passed through this 
winter. There could be a number of reasons of like nature 
produced, though the former may be considered the most sen- 
sible of all. Cperators of wide knowledge of the market say 
their experience has been “a mild winter produces lighter con- 
sumption,” and claims this rule has never shown an excep- 
tion. Conservative buying this season seems to be the natural 
tendency. This seems to hold good, as the grocer has not 
had any abnormal demand at any time, hence buying ahead 
was not thought of. Canned products have been more or less 
neglected, due to the consumer being able to obtain fresh 
vegetables at prices that would fit his pocketbook. This has 
formed a net that is hard to get out of, buying from hand-to- 
mouth. 

Tomatoes—Tomatoes are weaker and somewhat lower. 
Standards are sometimes cut below the existing range. Move- 
ment is slow. Carload orders are not entirely out of order. 
The chain stores frequently show spirit and place such, now 
and then. The Southern packs are the only ones apparently 
on the market, due to the more favorable freight rates that 
now exist. Occasionally the market seems forced. Great dis- 
counts are heard, but they are often from traders who hope 
after they are accepted to find a canner who will confirm at the 
figures named. 

Southern tomatoes are not creating much interest at cur- 
rent prices. Most business is in moderate size lots. Canners 
are beginning to make contracts for acreage of raw stocks on 
a basis, which indicates that opening prices which have already 
been named by some packers, will hold in most instance>. 
There is little interest shown in futures and it is almost im- 
possible for factories to arouse enough interest to have buyers 
place any orders for futures and canners are afraid to go ahead 
and contract for the raw materials that they did last year. 
From present outlook it appears that there will not be such 
a large pack for the coming season in tomatoes, as well as 
other vegetables. The farmer is indifferent and the packer 
will not take the chance and lose out on it. 

Corn—Corn is moving slowly and is only for consumptive 
requirements. Business is very dull. It is firm at the South- 
ern factory points at 75c to 85c for standards, depending 
wholly upon packer and brand. With a slightly increased 
consumption there is a steady sale, though not anything out 
of the ordinary. Corn is firmer for Southern Maine style stan- 
dard, with a few lots quoted at 75c factory, but most are gen- 
erally held at 80c and even at 85c. 


- 


Peas—Pea packing sections of the South have not con- 
tracted for anything like their normal acreage. A few of the 
larger producers have been able to contract for their usual 
tonnage. A short pack is predicted for this year as there is the 
the smallest acreage in sight of any year for some time past, 
Wisconsin and State peas have not changed, except for a ten- 
dency toward lower prices, as buying is limited. The strength 
of the buyer is seen when he can get prices confirmed for 
straight fancy packs. Because of the shortage of sales for 
1921 some brokers have sugge:ted a revision of prices, beliey- 
ing they can induce jobbers to buy, but Wisconsin producers 
are refusing to cut prices which were quoted at opening, saying 
that due to the high cost of packing, it is impossible to cut 
their original quotations. One Wicconsin canner, who is prom- 
inent in the trade is offering in No, 2 cans, F. O. B. cannery 
on the following basis: 


Alaska Sweets 

Sieve Std. X std. Std. Xstd. 
$1.50 2.20 $1.80 2.25 
wi 1.20 1.50 1.50 1.80 
1.10 1.30 1.20 1.40 


This packer stated that he would not shade these prices, 
Demand for futures thus far has been limited. Spot peas are 
firm on standard. 

Asparagus — Asparagus is firmer for California mam. 
whites at $4.50a5.25. Very few lots are quoted as low as $4.00 
F. O. B. factory, as they are mostly held at the given figure. 
There is a fair amount of trade, but for immediate consump- 
tive requirements, 

String Beans—String beans are the same as at the cloze 
of last week being only in indifferent demand in a nominal 
way. A few mail orders are being received, though they are 
not as heavy as they should be at this season of the year. 

Spinach—tThere is restricted buying which began at the 
middle of last week just before the Easter holidays, and it is 
still being practiced and probably will be during the balance 
of the month. 

Pumpkin—tThere is very little interest shown in canned 
pumpkin, and prices range the same as last week. Buying is 
only from hand-to-mouth. 

Canned Fruits—California offerings are subject to the 
same depression which has prevailed for so many weeks and 
registered no material change today. There appears to be a 
wider variety of orders for canned peaches, but they are not 
big and the market remains weak as price cutting continues. 
Weak holders and anxious sellers both keep the situation very 
much unsettled. California fruits cn the whole are neglected 
on the spot and all other varieties are lower and drag. 

Apples—Lack of a wide-spread consuming demand is re- 
flected in the wholesale market for apples, which is weak and 
inactive in States, Maine and Pennsylvania 10s. 

Apricots—Trade shows little or no improvement. Stan- 
gard No. 2% are very slow. A few small sales of choice for 
$1.80 are being made, 

Cherries—Scarcely any cherries on spot and with a fair 
call for domestic trade the market is steady and firm. At up- 
State points, the situation is firm with only a few lots being 
offered. 

Peaches—There is little or no buying ahead of the old 
pack and there seems to be no desire to consider jobbing re- 
quirements in the way of futures. A few distress lots are 
offered at at very low and irregular prices. 

Pears—Distributors are buying in a hand-to-mouth way. 
Consumption has not increased and there is only a narrow out- 
let to supply. 

Pineapple—Speculative buying is entirely absent in this 
line, even at the low quotations which are prevailing today. No. 
10 in Porto Rico pies are being quoted the same as last week. 
Hawaiian sliced is receiving a little attention, while standard 
2%s have changed hands during the week at $3.25. Graded 
No. 2s ex sold for $3.00, standards for $2.75. 

Canned Fish—The market, as a whole, has just passed 
through an unusually dull season, which the advent of spring 
has not corrected by creating any jobbing demand. As in 
other canned foods, distributors are buying in a hand-to-mouth 
fashion. Consumption has not increased, even though the 
weather has been unusual for this season of the year. There is 
only a narrow outlet to supply. There is no speculative buy- 
ing, even at the quotations which prevail. 

Salmon—One factor says the market is sloppy. However, 
there is a growing inquiry incident to the advancing season, 
but buyers appear to be shopping around, as they offer prices 
considerably below the market and are picking up here and 


(Continued on page_42) 
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THE CANNING TRADE. 


Nobody Outégrows 
the Love of Color 


Straight goes the eye to the 
bright color-spots in a garden, 
for color is the never failing 
magnet that commands notice. 
It appeals to men and women, 
youth and old age. And on a 


grocer’s shelf, it rivets atten- 
tion and invites purchase. There 
is strong selling value in color 
applied our way to the making 
of first rate 


LABELS, POSTERS 
WINDOW DISPLAYS 


Fine design and careful work 
mark these products. And they 
are created with a full knowl- 
edge of human nature and the 
influence an attractive piece of 
goods has on it. Come to Color- 
Printing Headquarters forlabels 
of all kinds. The price is always 
right and we welcome large or 
small orders. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


435 Cross Street, Baltimore 
75 Beech Street, Cincinnati 


Not Mere Claims, but 
Positive 
Pulping Facts 


HE record of accomplishment made by the Indiana Pulper in can- 
ning plants all over the country, conclusively proves its reliabiliy 
and steady performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says ‘The Indianais paramount to any pulper we have 
ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
takes for both ease in operation and ease in cleaning.” 


“Another man says of 


THE INDIANA PULPER 


“We can get a greater amount of pulp and a finer product. The pulper 
is us good as the first day we used it. e will put in another Indiana 
next year.” The president of another big canning concern writes: 

“The three Indiana Pulpers have given us the very best service of any 
pulper we ever used. We did not losea minute during the tomato season 
on account of the machines refusing to work.” 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


This is a conservative estimate. One concern making a ten-hour: 


test, pulped 32 tons of tomatoes per hour. This wasall that could be fed, 
but Was not enough to determineits capacity. Another concern on test, 
obtained 20 to 25 gallons more raw pulp per ton of tomatoes than he ever 
— — any other pulper and claims to have used every make on 
the market. 


THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it is the ideal equipment 
for both pulper and finisher. Used inthis way. the one machine des 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bacteria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufacture. 


WRITE TODAY ABOUT AN INDIANA for next season. 

Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Feed 
Water Heaters, Steam Traps, Gasoline Fire Pots, Brass Handy Gate 


Valves and enameled Lined Pipe. A request will secure complete infor 
mation on your needs 


F. H. LANGSENKAMP 


INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
S. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 
Baltimore, Md. San Jose, California 


(SENKANP 
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NEW WEIGHTS FOR CHERRIES 
Bureau of Chemistry 


TO PACKERS OF PITTED CHERRIES. 
Washington, D. C., March 23, 1921. 

Reference is made to a circular letter of April 20, 1920, to 
packers of pitted cherries, in which it was stated that an investi- 
gation recently concluded by this Bureau indicated that properly 
filled cans of pitted cherries would after processing, in general. 
yield at least the following drained weights of cherries: 

No. 1 (2-11/16”x4” sanitary, and hole and cap can) 7.5 02. 

No. 2. (3-7/16"x4-9/16"” sanitary and 33¢”x4-9/16” hole and 
eap): Sirup cutting out 25° Brix. or above, 12.5 oz. Sirup cut- 
ting out below 25° Brix, 138.5 oz. 

No. 2% (4-11/16”x4-11/16” sanitary, and 4”x4%” hole anl 
cap) : Sirup cutting out 25° Brix, or above, 18.5 o2. Sirup cutting 
out below 25° Brix, 19.5 oz. 

No. 10 (6-3/16°x7” sanitary, and 644”x8%” hole and cap: 75 
oz, (water or juice pack). 

Further investigation of this subject during the packing sea- 
son of 1920 has indicated that the weight above given for a No. 10 
ean is somewhat too high. This weight is, therefore, reduced 
to 70 ounces (water or juice pack). 

_ This further investigation has also indicated that the weigh s 
adopted for Nos. 2 and 2% cans will more closely approximate 
the proper fill, if the line of demarkation between the light and 
heavy sirup packs be changed from 25° to 20° Brix. 

The previous announcement relative to drained weigh :s of 


pitted cherries in Nos. 2 and 2% cans is therefore amended to 
read as follows: 

No. 2. (3-7/16"x4-9/16” sanitary, and 33¢”x4-9/16” hole and 
cap): Sirup cutting out 20° Brix, or above. 12.5 oz. Sirup cutting 
out below 20° Brix, 15.5 oz. 

No. 2% (4-1/16”"x4-11/16” sanitary and 4”x4%" hole and cap) : 
Sirup cutting out 20° Brix, or above, 18.5 oz. Sirup cutting out 
helow 20° Brix, 19.5 oz. 


7} Bulletin No 8 
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THE CANNING TRADE. 


With the above exceptions the results obtained during the past 
season have tended to confirm the reasonableness of the weights 
previously announced. For the benefit of those who may not have 
a copy of the above letter at hand, the remainder of the announce- 
ment as follows: 

For determination of drained weight the contents of No. 2% 
cans and cans of smaller size should be emptied on a circular 
14%” mesh screen, 8” in diameter, set in a frame with a vertical 
side higher than the level of the product on! the screen. The 
contents of the can should be distributed over the screen so as to 
form a layer of uniform depth, this being accomplished so far as 
possible by the manner of emptying from the can. Such further 
handling as is required to level the material on the screen, so as 
secure a layer of practically uniform depth, should be done in 
such a way as to to exert no pressure whereby additional amounts 
of liquor will be expressed from the material. The period of 
draining should be two minutes in all cases. The manner of de- 
termining the drained weight for No. 10 cans is the same as the 
foregoing with the exception that a circular 42° mesh screen, 12” 
in diameter, is used. This screen should also be set in a frame 
with a vertical side higher than the level of the product on the 
screen. 

Owing to variations in conditions, cans filled to capacity may, 
in a few cases, yield drained weights slightly less than the above, 
while in many instances weights in excess of those above men- 
tioned can and should be attained. The necessity for such varia- 
tions in weight will be given due consideration. CANS SHOULD, 
HOWEVER, CONTAIN IN ALL CASES THE GREATEST 
AMOUNT OF CHERRIES WHICH IT IS POSSIBLE TO PACK 
THEREIN WITHOUT IMPAIRMENT OF QUALITY. 


A can of size not mentioned above should yield a drained 
wejght of pitted cherries which bears the same relation to the 
drained weight indicated above for the can nearest in size as that 
existing between the capacities of the cans in question. 

In making declarations under the net weight requirement of 
the Federal Food and Drugs Act, the total weight of the contents 
of the ean, liquid included, should be declared; this Bureau will 
regard as in violation of the act. interstate shipments of pitted 
cherries in tins which are not filled to the maximum capacity 
consistent with maintenance of quality. 

CARL L. ALSBERG, Chief. 


Strength in Certified Food Colors mean economy in use. 

Brilliancy of color provides attractive appearance in your pro- 

duct. Uniformity in our product means uniformity in the color 

of your goods and prevents the necessity of changing you 

formulae. ‘‘National’’ Food Colors are Certified. 
To get the full sequence of our story, write for preceeding bulletins. 


See our exhibit at the Atlantic Ciiy Exposition, May 23-28. 
National Aniline «/Chemical Co.Ixe. 
Certified Food Colors Division 
21 Burling Slip NEW YORK 
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“It Sticks for Keeps” 


Established 1879 


Adex Manufacturing 


Company 


Manufacturers of 


ADHESIVE GUMS, 


GLUE AND PASTE 


604-606 W. Pratt Street 


BALTIMORE 


MARYLAND 


Over Two Thousand 


Chisholm- Scott 


Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 


vines as other feeders do. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street 


COLUMBUS, OHIO 


Write us for quotations on: 


Craig Brokerage Co. 


PULP CANS 


107-135 lb. plate 
Plain or Enameled 
(Double Seamed) 


Prompt or future deliveries. 


Distributors 


Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 
pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Ete. Send for list. 


Western Sales Office: 


Indianapolis, Indiana 


~) 


SQUARE FIVE GALLON 


Thomas F. Lukens Company 


1105 Fairmount Ave., PHILADELPHIA, PA. 


Merchants Bank Building 


oor 


BOXES | CRATING | LUMBER 


Mr. Canner:— 


Among other important things 25 years of 
practical experience in the canning business has 
taught us is that one of the yawning needs of the in- 
dustry was an absolutely unlimited dependable sup- 
ply of boxes. 


We come to you as a result of great effort in 
a position to fulfill this necessity. No orders are 
too big for us to handle. Our prices are extremely 
close and alike to all and are governed absolutely 
on the ruling market price of lumber at the time of 
inquiry. No fly by night proposition, a straight 
open market transaction. as 

We have ten large responsible mills west and 
an equal number south,and selleither western white, 
spruce, hemlock sls, or rotary cut fir or spruce,also 
southern pine sls, or rotary cut southern soft pine 
(loblolly. ) 

Every box guaranteed. Prices, terms and 
service are right. Your interest urges your inquiry 
Wire or write us today. 


128 N. Wells St. Chicago, Ill. 


Federal Box & Lumber Co. 
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. MAINE MARKET 


The Season About Three Weeks Earlier Than Usual — Low 
Priced Corn Continues to be Demanded—Most Lines 
Quiet—Even Lobster is Neglected—Fac- 
tories at Work on Clams. 


_ Portland, Maine, April 1, 1921. 

General Business—Conditions are reported as very fair, 
and the prospects good for the coming season. Retail clothing 
dealers are having normal trade; retail grocers ncte that their 
business is getting hard. as continued talk about lower costs 
has made customers dissatisfied with current retail prices. 
Manufacturing is slow, though nearly all industries are doing 
some business. Building is at a standstill. Moving picture 
theatres still find use for their S. R. O. signs. 

The season is about three weeks earlier than usual, and 
more than five weeks ahead of last. year. River traffic has 
opened a month earlier, and ice has broken up in our larger 
lakes proportionately early. Farmers are getting to work on 
the land wherever it has dried up enough for plowing, and are 
planning their future crops. : 

Maine Corn—No change can be reported since last week. 
Inquiries for goods at $1.25 are still received, but packers can- 
not bring themselves to this sacrifice. One dollar and forty 


cents will buy excellent Maine corn, and is the general quota- 
tion heard today for fancy grade. Standards are selling down 
to 85 and 90c, with very little movement. 

The future prospect is as unsettled as ever. No acreage 
las been contracted for, no estimates made, and no goods of- 
fered to the trade. 


RICE’S Dependable Tomato SEED 


PRICES REASONABLE QUALITY THE HIGHEST 


SEED PUT UP AS YOU WISH 


CORRESPONDENCE SOLICITED 


Earliana, Bonny Best, Stone, Chalk’s Jewel, Matchless, 


Our Tomatoes are grown only for seed purposes, no canning 


Honest Seed Honestly Grown by men who know the funda- 


Jerome B. Rice Seed Co. 


General Canned Goods—Remain inactive, moving only 
in minimum lots—-from ten to a hundred cases at a time. 
Stringless beans remain comparatively strong, with a clean 
market. Squash and pumpkin move about as usual, which 
is never very heavy; these goods are packed for local trade 
only, and never entered into competition with the products of 
other States. Canned salmon, tuna, etc., are sharing with local 
products in the general dullness. _ 

Sardines—Remain very quiet, indeed. Stocks move in 
small blocks at very low prices. The spring pack will be 
much delayed and many factories will not operate. 

Lobster——-For the first time in many, many years, is dead 
on the market. While there is probably none held in packers’ 
hands in Maine, there is plenty of stock offered for resale, at 
less than original costs. This is due, no doubt, to lack of ex- 
port business, on account of unfavorable exchange. Packers 
are now preparing for the 1921 season, but not much work 
will be done. 

Clams—Are coming in fast, and practically every factory 
on the coast is at work. Prices on this line have held up to 
the opening figures, and sales are still good. One dollar and 
thirty-five cents is the quotation for 5-oz, goods and $1.80 for 
80z., the larger size being packed on contract only. Packing 
costs are reported as holding up to the high mark of the past 
few seasons. 

Senator Bert M. Fernald is in Maine during the recess. 
and is being warmly greeted by hosts of friends. Although 
at present absorbed in his other duties, ‘‘Bert” still considers 
himself a canner, and is vitally interested in all that concers 
the industry. 

Mr. Charles T. Moses, of the Northern Maine Pkg. Co., has 


spent several days in Portland en route from St. Petersburg to 
his home in Corinna, Maine. 


MAINE. 


WE ARE EXTENSIVE GROWERS OF 


Greater Baltimore, Red Rock and other 
Varieties Used by Canners 


factory stock; no renaming of old varieties 
for increased profits. 


mentals of Plant Breeding. and selection, and for 
Earliness, Hardiness, Uniformity and Free 
dom from Disease are unsurpassed. 


- A TRIAL ORDER WILL CONVINCE” - 


SEED GROWERS 
CAMBRIDGE, NEW YORK 
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POSS HSH 


_ When Experience has Shown You 


The Expense of Mediocre Seed— 


Come stop the leak 


Leonard Seed Company 
Chicago 


SOUDER CONTINUOUS COOKER 


IT IS HERE:-A Cooker which will run 3 sizes of cans without change 


It has been tested, and the public will not have to pay for the troubles which always come with new inventions. This Cooker has 
becn on the market the past five years, and we find no place for imprevement. [t stands in a class by itself in the little steam required, 
little attention and the perfect results, with every part accessible. Change of time ean be easily regulated by shortening the distance of 
travel in the Cooker. Or by adjusting steam regulator cook can be regulated and change of time does not have to be used. 

We» suggest to you, as a business man, not to buy a Continuous Cooker until you have learned all about this Cooker. 


SOUDER MFG. CO. BRIDGETON, N. J. 
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CANNED FOODS AND WOODEN BOXES 


By H. P. Howard 

The “Miracle on your Table” is more than a miracle. Jellies 
and jams in frail glass jars, fruits, vegetables, milk, fish and meats 
in thin tin cans, travel unharmed over continents and seas to the 
ends of the earth. It is one miracle to preserve delicate foods 
to resist decay and keep their freshness for years. It is almost an- 
other miracle that they can be placed in perfect condition on your 
table almost anywhere on this planet. To one who has eaten 
fresh Chesapeake shad roe on the island of Jolo in the South seas, 
there seems a double miracle: first, that it could be preserved at 
all, and next that it could be placed in perfect condition on a table 
5,000 miles away from home. Without the wooden box the mir- 
acle could not appear in Jolo. 

Without the wooden box the enormous development of the 
eanning industry in the United States would have been delayed 
for many years. Working side by side with the canner, the box 
manufacturer has supplied him with vast numbers of strong, light 
boxes made from our native woods, designed to safely carry each 
product wherever it was wanted. The canners of the United 
States have had the great advantage of a swift and sure supply 
of boxes from materials close at hand. In Great Britain, for 
instance, it is necessary to import boxes in the form of shooks from 
Seandinavia and Canada. 


Testing Boxes. This revolving drum is full of bumpsagainst 
which the box falls when the drum is slowly turned. Ten 
minutes of turning will be equal to a 1,000 mile railroad trip. 


In these days almost everything we eat, wear, or use is shipped 
to us from somewhere in some kind of a box or crate. The de- 
mand for wooden boxes is enormous, running into hundreds of 
millions, and at times has overrun the possible supply. Several 
substitutes for the wooden box have been developed, which serve 
to good purpose within the limits of their endurance. But none 
have yet been found that can satisfactorily replace the wood box 
in most industries. 

The enormous increase in the demand for wood boxes and 
the mounting costs of material and labor in the United States 
have been met by greater economy in the use of materials, and 
the development of machinery to increase the results obtained 
from labor. The simple trade of the box-maker has developed into 
the art of the box manufacturer, aided by the science of the big 
engineer. 
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Growth of the Wood Box Industry—Like the canning in- 
dustry, the art of making wooden boxes has made its greatest prog- 
ress within recent years, and it is still progressing. There are now 
some 1200 listed shook and box factories in the United States, and 
their annual output of boxes, including shooks or knocked down 
boxes, runs into hundreds of millions, using over six billion feet 
of lumber. Mechanical progress has developed the nailing ma- 
chine; band-saws to resaw a board into thinner boards; and other 
ingenious machines that dovetail corners and perform many other 
special labor-saving tasks. 


Testing Boxes. 
will stand when at the bottom of a pile. 


The Box Designer—-Before a box is made, however, it must 
be designed, and the box engineer has become important in the 
industry. The problem of the box engineer is to design the details 
of a box that will deliver its contents at destination in good con- 
dition and at a minimum cost. Many factors enter this problem. 
The box must be suited to the article itself, to its size, weight, ma- 
terial and make-up. Hazards of traffic and transport, rough han- 
dling, and bad weather demand strength and serviceability. The 
simplest practicable design for the purpose, and the best method 
of using available materials are considerations of economy. 

Technical skill, training, brains, good-sense and experience are 
all needed by the box designer. There are some sixty native woods 
used more or less in box manufacture in the United States. The 
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wood of a locality will be most available, but it may not be suit- 
able or economical for the kind of box desired for an industry in 
that locality. For instance, butter cannot be shipped in yellow 
pine, because it would taste of pitch. The box engineer must 
have definite information of the properties, grades, widths, thick- 
nesses, lengths. supply and cost of lumber of the various species 
available where the box is to be made. He must study the article 
for which the box is to be made, and the service that will be 
required from it. The manufacture of some kinds of boxes re- 
quires special mechanical equipment. Before the factory under- 
takes the manufacture of any kind of a box, the designer has 
worked out all the details of costs and manufacture. down to the 
exact size, number and spacing of nails. 


Standard Styles of Boxes—The style of a box refers to its 
general make-up, whether it is simply made of boards nailed to- 
gether. or reinforced by cleats, or has its corners nyortised to- 
gether, etc. Boxes of the same style may be made of diffrent 
sizes, shapes and kinds and dimensions of lumber. Experience 
has developed certain styles of nailed wooden boxes, which are 
in such common use by the industry in general that they are 
called “standard styles.” 


The National Association of Box Manufacturers has given 
numbers to these standard styles, and they are now known through- 
out the wood box industry by these numbers. Styles 1 and 6 are 
most commonly used for canned foods. 


Some Well-Known Styles of Boxes 

Lumber and Nails—Without going too much into technical 
details of construction, there are some details which especially 
interest box-users, as they bear directly on economy and service- 
ability. For instance. in designing a box from an available and 
suitable wood, the thickness of lumber used will determine the 
weight of the box, and make a difference in freight cost. If the 
lumber is too thin, the box will not give good service. The best 
lumber will not hold together without plenty of nails, and these 
must be of the right size and properly spaced. 
too close together will split the boards: if they are too small 
or too far apart, they will not hold. Oak holds a nail better than 
basewood. Cement coated nails hold better than plain nails. There 
is a right size of nails for each thickness of board used, and a 
proper distance to which they should be spaced. When extra 
strength is needed, as for export shipments. it may be provided 
by the use of cleats or metal strapping. or both, without increas- 
ing the thickness of the boards used for ordinary domestic ship- 
ments. 


Nails too big or 


Uniform Standards Needed—To get the best box for a 
given product, requires a set of specifications with a proper thick- 
ness of lumber and number of nails in the ends, sides, top and 
bottom, to give requisite strength without unnecessary weight. 
Formerly there was a wide variance of ideas among canners and 
box-manufacturers as to these details of construction. The railorads 
also had ideas of their own on the subject. and there were no uni- 
form standards of wooden boxes. Manifestly no individual or 
single interest could be expected to preseribe a standard that 
would suit everyone concerned in the use of a box for any spe- 
cial purpose. The railroads want it strong, the shipper wants 
it light. The box maker must please both, and also build a box 
that does credit to himself. There was need of a standard that 
would suit all requirements. Standardization of any product tends 
to improve quality, lower costs, and to benefit both manufacturer 
and consumer. 


The National Association and the Forest Products Labora- 
tory—Here is where the value of industrial organization comes 
in. The wood box industry is led by the National Association of 
Box Manufacturers, which works for the interests of the industry. 
With the aid of the U. S. Forest Products Laboratory at Madi- 
son, Wis., scientifice research and practical experiment have been 
pursued for several years to standardize wood box construction. 
improve quality, save material and decrease costs. 


It has made 


a special study of canned food boxes and arrived at a définite re- ° 
sult, which will directly benefit the canned goods industry. 


Standard Specifications—This work has continued until re- 
cently, resulting in the development of new standard specifici- 
tions, based on the studies and tests made and the lessons learned 
from many years of experience. These specifications have been 
adopted by the National Association of Box Manufacturers, and 
have been recommended for adoption by the Consolidated Classiti- 
cation Committee. Boxes built on these standard specifications 
will give better service, and in general be lower in cost than the 
boxes build under former tentative specifications. 


Under these specifications, boxes built of White Pine, Southern 
Yellow Pine, Spruce, Fir, Hemlock and other similar woods will 
have five-eights-inch ends and _ five-sixteenths-inch sawed sides, 
tops and bottoms. Those built of Red Gum, Sycamore and similar 
species will have one-half-inch ends with five-sixteenth-inch  re- 
sawed sides, tops and bottoms. or one-fourth-inch Red Gum: veneer, 
Those built of Birch, Beech, Maple and the like have one-half-inch 
ends and one-fourth-inch re-sawed sides, tops and bottoms. Cement 
coated nails are required for all boxes, size to vary according to 
the wood used, from 7d nails for Pine to 4d nails for Oak. 


Use Plenty of Nails—Wood boxes may go to the canner 
ready for use, except that the tops are still to be nailed on, or they 
may be delivered to him in knock-down form, to be nailed together 
by him. It is important that the canner should see that the nailing 
in his factory is properly done. Wood alone does not make a 
box-—-there must be plenty of nails properly placed to hold the 
boards together. The nails must be carefully driven, so that no 
harm is done to the cans within the box. 


It is a common fault not to use enough nails, and it is im- 
portant that the packing department should send out boxes so well 
nailed that they will stand hard usage and severe handling. In- 
creasing the number of nails has an astounding effect in strength- 
ening a box. For example, tests prove that five nails per nailing 
edge will withstand 50 per cent. more than four nails, and will 
cost only fifteen cents more per hundred boxes. Six nails per 
nailing edge are 100 per cent. stronger than four nails, and in- 
crease the cost only thirty cents per hundred boxes. 


The head of the nail should be driven just flush with the 
wood; if driven too far. it may split the board. Whether nailing 
is done by hand or by machine, care in these details will be well 
repaid by the resuits. 

Nails should be of the right size for that kind and thickness 
of lumber used—the nail should be large enough to hold without 
splitting the wood. 


Testing the Strength of Wood Boxes—At the United States 
Forest Products Laboratory there are many methods of proving 
the strength of wood boxes. For example: the ability of a box to 
stand steady pressure is tested by the machine, shown in an ac- 
companying illustration. This machine measures the exact amount 
of pressure that the box can stand corner-wise. In a similar way. 
pressure tests are made squarely on the ends, sides, top and bottom. 

Testing the ability of a packed box to withstand shocks and 
falls is made in a big revolving drum. Inside the drum are bumps 
and projections so arranged that when the drum is revolved the 
packed box falls hard against the projections, on its sides, ends. 
top and bottom. The test is continued until the box finally 
breaks. and the strength of the box is shown by the number of 
hard falls it has withstood, measured by counted revolutions of 
the drum. The illustration shows a seven-foot drum; a large drum 


fourteen feet in diameter is used for large boxes and more severe 
tests. 


From these and many other tests at the Forest Products La- 
boratroy it has been definitely determined that the standard speci- 
fications now adopted for canned food boxes provide containers 
that can be relied upon to give the service needed and stand all 
the hard knocks of traffic. 
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Lincoln Statue, Newark, N./.—Gutzon, Borglum The Safe Box for Canned Goods 


Of Sculpture Of Box Building 


AGAR MANUFACTURING CORPORATION 


icine: BUSH TERMINAL, BROOKLYN, NEW YORK 
15-17 Winchester St., Medtord, Mass. 


“Agar Boxes Carry” 
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VALID REASONS FROM VALDERS 

A cireular that has just come into our hands is certainly 

worth quoting: 
ATTENTION CANNED GOODS BUYERS! 
Valders, Wis., March 19, 1921. 

Gentlemen—We enclose our price list covering 1921 pack of 
peas. We urge the advisability of placing your orders at this time 
for the following reasons: 

(1) The financial crisis and general business depression has 
forced prices of canned peas (spot and futures) down to a point 
at which they cannot be produced at a profit. 

(2) This condition forces canners to greatly reduce their 
acreage and eurtail production. 

(3) Lack of future contracts will ingpair the canner’s credits 
at the banks, and thus many of them will be handicapped in 
financing their operations, which will further curtail production. 

(4) Stocks in jobbers’ hands (we are told) are very light. 
and under normal conditions the remaining stocks in first hands 
would now be in jobbers’ hands. 

(5) Owing to the unusual mild winter in Wisecnsin a short 
crop is predicted, and is probable. 

(6) Cost of production will increase as the capacity is de- 
creased. Therefore, the chances for still further reductions in 
prices are very slim indeed. On the other hand, if the financial 
situation will “ease up” within the next few months, active buy- 
ing will be resumed with the result that prices will advance. 

VALDERS CANNING CO. 


PROVE VALUE OF TESTING SEED CORN BEFORE 
PLANTING 
Canners who are vitally interested in the germinability and 
freedom from disease of seed. sweet corn have made extensive use 


of the modified rag-doll germinator test developed by the United 
States Department of Agriculture in co-operation with the Indiana 
Agricultural Experiment Station. One canning plant in Michigan 
installed a germinator which permitted the testing of 7,000 acres 
per week, and kept it in operation all winter. The results were 
such as to startle the veteran head of the concern, who asserted, 
with apparent reason, that he could detect diseased or inferior 
corn in the ear by mere visual inspection. Associates took great 
delight in checking his observations against the revelations of the 
germinator. 

Ears from which kernels had been taken were presented to 
him for his judgment. After he had selected what he supposed 
were the best ears the results of the rag-doll test’: were shown 
him, some revealing incipient corn root rot and other ailments 
which would have made undesirable the planting of such corn. The 
veteran finally threw up his hands and declared that mere human 
judgment stood no chance. He has ordered that all seed used next 
year be tested in the germinator before being sent to the far- 
mers who grow sweet corn for the cannery. This enterprise is an 
example of effective co-operation on the part of the canners with 
their farmer growers. The testing when done on this large scale 
by the canners, is much more uniform than if done by the indi- 
vidual farmers. The increased vigor and yield of the corn crop 
give better profits to both growers and canners. 
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ROBINS CIRCLE STEAM HOIST 
OF ALL IRON CONSTRUCTION 


Will lift up to2000 lbs. made with double valve as 
shown in illustration or with our Special Single 
Slide Valve. Made to suit your requireménts. 
Write for catalogue 
MANUFACTURERS OF CANNING 
MACHINERY 


A. K. Robins & Co. 


(R. A. SINDALL) 


116 Market Place Baltimore, Md. 


4—ONE BOXES 


4—ONE Boxes enable you to get more 
service out of your trucks and wagons,and 
to get more goods in your warehouses and 
to keep down storage costs. Let us quote 
you prices today. 
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SCIENTISTS ENDEAVOR TO IMPROVE CANNERS’ CROPS 


Bureau of Raw Products Research, National Canners' Assoc‘a’ 
tion, Reports Increasing Interest Among Botanists in 
Western Universit'es in connection with 
Improving the Grade of Canners’ 

Seed Stocks. 


Washington, I. C., March 24.—Developing tomatoes having a 
better red color. pea strains which will resist “blight” and “root 
rot.” and many other problems of direct interest to canners are 
now in process of investigation by plant specialists in different 
parts of the country. according to C. G. Woodbury, head of the 
National Canners’ Bureau of Raw Products Research, who recently 
returned from an extended trip through the Middle West. 

In connection with the tomato pigment studies, Mr. Woodbury 
stated that the problem is “first to develop and standardize a 
method for rapid and simple measurement of the amount of lycopin 
(red-color pigment) and second to determine whether there are 
any constant different strains, and if so through 
pure line breeding to isolate and propagate the strains having th: 
greatest amount of lycopin and consequently the hest red color.” 
Botanists of the University of Michigan as well as scientists in 
other places are now engaged in this study. 


differences in 


Need for Canning Crops Investigation—Outstanding can- 
ning crops problems were discussed at a conference at the Mich- 
igan Agricultural College. Eas! Lansing. Mich. 
this conference that among others, the 
needed lines of investigation are fertilizers and rotation to in- 
sure most successful production of canning crops under Michi 
gan conditions: variety improvement through line breeding and 
selection of sweet corn, peas, tomatoes and beans 


It was decided at 


: immediate in- 
vstigation of specific diseases such as corn root-rot, pea “blight.” 
tomato leaf spot. bean mosaic and bean anthracnose. 


Investigations along these lines by the Michigan Agricultural 
College promise to be of great practical helpfulness to farmers 
and canners. 

Conferences Held During Canners Short Course—‘‘A num- 
her of conferences were held with Prof. A. T. Erwin and others 
at the Iowa Agricultural College, Ames, Iowa, during the Iowa 
Canners’ Short Course.” Mr. Woodbury stated. “Professor Erwin, 
who is head of the Truck Crop Section of the Iowa Agricultural 
College. has long been interested in the problem of better seed 
stocks for Iowa canners, determination of best methods of curing 
and drying seed, ete. Much valuable work has been accomplished 
along these lines. This work will be of great value to canners 
and growers outside of Towa, as it becomes correlated more close- 
lv with investigations of allied problems undertaken in other sec- 
tions of the country. 

“It is important that parallel comparative trials of Eastern 
and Middle Western sweet corn seed be made, both in the East 
aud Middle West,” Mr. Woodbury said in conclusion. “Possibilities 
of co-operative work between the Western and Eastern experiment 
<tutions were discussed with Professor Erwin, and this question is 
to be worked out in more detail during the next few weeks.” 


SARDINE FACTORIES IN MAINE PROBABLY NOT TO OPEN 
EARLY THIS YEAR 


From a careful canvas of the situation by Secretary H. H. 
Small, of the Maine Sardine Section of the National Canners’ 
Association, it has been found impossible for most canners to pack 
sardines and sell them at present prices, which are below the cost 
of production. Nearly all have expressed their intentions of re- 
maining closed during the early part of the season and several 
have stated that their factories probably will not open until 
July or August. 
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IT 1S NOT CHANSE 


Reputation is never the result of chance. Behind the popularity of certain brands of canned goods you 


will always find a record of careful selection and methods which secure to the product its natural quality 
and rich flavor. 


One of the most necessary and important of these methods of proved value is the sweet, wholesome, 


sanitary cleanliness which the use of | 


Wyando 


Clearer and Cleanse’. 


is providing to many nationally famous canneries. 


+ moun om cincce Nor is this high standard of sanitation expensive for in fact Wyandotte Sanitary Cleaner 
and Cleanser not only lowers cleaning costs, but it also largely prevents poor colors and 


loss of quality which so often results in “seconds.” 


ll An order on your supply house will prove the truth of these claims. 
OF WYANDOTTE 

SANITARY CLEANER 
AND CLEANSER 


PY The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 


LIBERTY CANNERS’ SALT 


How’s your stock of salt? 
Order now, so that we may 


THE COLONIAL SALT COMPANY 
AKRON, OHIO 
ATLANTA , BOSTON BUFFALO CHICAGO 


take care of you : 
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DR. ALSBURG HAS RESIGNED 


Dr. Carl Alsburg, who succeeded Dr. Wiley as chief of the 
Bureau of Chemistry, in charge of the National Pure Food Law, 
has resigned. The canners learned this with regret, for Dr. Als- 
berg has made a splendid record in the discharge of his difficult 
position. 

Mr. Bert Kiethley has nominated Dr. W. D. McAbee as his 
successor, and we know this nomination will receive unanimous 
support. Under date of March 28th, Mr. Keithly writes: 


Indianapolis, Ind., March 28, 1921. 

You have doubtless read in the newspapers of the resignation 
of Dr. Carl Alsburg, chief of the United States Bureau of Chemis- 
try. Dr. William D. McAbee, of the Commercial Laboratories of 
Indianapolis, we think, is the logical successor of Dr. Alsburg. 
Dr. McAbee for many years was food and drug chemist for the 
State of Indiana and his experience acquired as consulting chem- 
ist for some of the largest food manufacturers in the country dur- 
ing the past ten years would be invaluable to the Department. 
He has not only the technical knowledge requisite for the position 
but also practical knowledge as noted. 

We understand that a member of the Micro-Chemical Labora- 
tories is being considered for the position. 

Wire your Representative and Senator to work for Dr. Mc- 
Abee’s appointment, and have your friends do likewise. Put 
Dr. McAbee in Washington—he deserves it. 

The early demands of all industry brought into contact with 
the Pure Food Law were for a business man as director or head 
of this important Bureau. Dr. McAbee undoubtedly fills this re- 
quirement. But the logical head would seem to be W. G. Camp- 
bell, who has been assistant chief of the Bureau for years, and is 
a man of very hight business qualifications with the greatest 
knowledge and experience of the law of any man in the country, 
if he will take the job. 


THE CANNING TRADE. 


ALL MAINE SARDINE CANNERS NOW IN N. C. A. 


At a meeting held Friday, March 18, 1921, it was voted that 
the Sardine Section of the National Canners’ Association should 
take over the work previously carried on by the Maine Sardine 
Canners’ Association in order to obtain better facilities for carry- 
ing on the work. 

It was voted to change the name of the Sardine Section to 
the Maine Sardine Section of the National Canners’. Association, 
so as to make it more representative of the territory included in 
its field of activities. 

The work to be carried on will be the same as originally in- 
tended; to establish uniform trade customs and practices, to cor- 
rect trade abuses, to investigate cost finding and accounting sys- 
tems and to advance the progress of sardine canning as a whole. 
The work of inspection will be carried on separately from other 
activities and will be under the supervision of the director and 
advisory board as heretofore. 

James Abernethy, of the Sunset Packing Company, was elected 
chairman and treasurer and the contract with N. H. Small, sec- 
retary of the Maine Sardine Canners’ Association was taken over 
by the Maine Sardine Section. 

.Many topics of interest were discussed to the profit of all 
present. A supper was later served to the packers and an en- 
joyable smoker was held in the evening at the Association rooms. 
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Ams Double Seamers 
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Appe 


A Translation from the French 


—OFr— 


‘Tie Book For All Households 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner 
of the ducal house of Christian IV., member 


of the Society for the Encouragement 
of National Industry. 


1831 


Translated from the fourth edition by 
KATHERINE GOLDEN Brrrine, M. 8. 


M. NICHOLAS APPERT 
1750—1841 


However, all household utensils and vessels can be 
used with similar success for this new method. 


FIFTH OBSERVATION 

As soon as this method is known, suitable bottles 
and vessels will be found at the crockery-ware houses. 
Compressed corks of all sizes and prepared wire will be 
furnished by the merchants. Tin and wrought iron cans 
with their covers will be found likewise at can factories, 

In cases requiring large mouthed bottles, it will al- 
ways be prudent to procure the corks before the bottles 
so as to obtain only bottles with openings corresponding 
to the size of the corks, since it often happens that the 
proper size of corks cannot be obtained. 

The glass factories of Garre, Sevres and Premontre, 
near Coucy-le-Chateau, manufacture bottles and jars 
suited to my method. This last factory has furnished 
them to me for a long time, and is the one with which 
IT have been best satisfied. 


SIXTH OBSERVATION 

The method of proper closing depends on a little prac- 
tice only: it will suffice to close a dozen bottles with 
proper confidence and precision in order to become fa- 
miliar with the glass’. 

Everywhere and at all times wine, liquors, ete., are 
put in bottles that are carried by land and sea to the 
most distant regions; glass demijohns of forty to eighty 
pints capacity, filled with oil of vitriol and other fluids, 
are transported with similar success. It will undoubtedly 
be the same with all animal and vegetable supstances pre- 
served in bottles, etc., when the care and precaution that 
they require is taken in their preparation. Many valu- 
able liqueurs are often lost or altered through not hav- 
ing been properly corked. 

No person will doubt, after all, the experiments and 
observations that I have detailed, that the putting into 
practice of this new method which, as can be judged, 


18 See the article “On Closing.” 


unites to the greatest economy a degree of perfection un- 
looked for heretofore, not only produces the following ad- 


vantages: 


First, considerable diminution in the consumption 
of cane sugar. 

Second, use of grape syrup. 

Third, preservation in all countries and at all seasons 
of vegetable and animal foods, of plants and medicinal 
extracts, very abundant and low-priced at certain times 
and in certain countries, and very rare and high-priced 
in others. 

Fourth, sure means of procuring for civil and mili- 
tary hospitals, also for the armies, the most valuable re- 
sources, the details of which present themselves so nat- 
urally to the imagination that it would be superfluous to 
enumerate them. 

Fifth, invaluable resources for the navy, as, with this 
method, fresh and healthful food for long voyages could 
be had on board the vessels and with an economy of more 
than fty per cent.; sea-faring men could have excellent 
broth, acid drinks, vegetables, and fruits in time of ill- 
ness; they could enjoy a multitude of foods and medica- 
ments, the use of which prevents or cures the maladies 
contracted at sea, and particularly scurvy ; resources well 
deserving to fix the attention, when one reflects that the 
salted provisions and their bad qualities bring death to a 
considerable number of marines. 

Sixth, sure means for medicine to relieve suffering 
humanity, through the facility of finding in all seasons 
animal substances, vegetables and the extracts of plants 
from all countries, with all their qualities and natural 
virtues. 

Seventh, new branch of commerce for exchange and 
for the industry, in that the method facilitates the ex- 
portation of substances too abundant in France, and the 
importation of commodities and of products which are 
derived exclusively from foreign countries. 

Eight, means of conservation and ease of exportation 
of wine from many vineyards which could not be held a 
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year without alteration, and yet without change of place 
can be preserved many years, and be forwarded abroad. 

Ninth, that of conserving the best beers and trans- 
porting them into the most distant countries and main- 
taining them in the condition in which they came from 
the brewery. 

Finally, the domain of the chemist is enriched by this 
discovery, on which he will not fail to bestow new de- 
velopments. 

All these advantages, and as many more as experi- 
ment will disclose, produced by one and the same cause 
alone, are deserving of the attention of all lovers of 
humanity, and particularly of those scientists who de- 
vote themselves with an indefatigable constaney to the 
study of nature. 

At present one who casts a glance at all other meth- 
ods, ancient as well as modern, and estimates the results, 
will see if they can sustain for an instant the least idea 
of comparison with a discovery, the sole principle of 
which is applied to all and of which the success is as cer- 
tain as it is desirable and useful to humanity. 


SUMMARY OF THE PROCESSES 

For the best understanding of this work and to re- 
frsh the memory of the reader, | believe it necessary to 
make a recapitulation here of the processes which con- 
stitute my method. It follows therefore from what pre- 
cedes : 

1. That the water bath employed with the different 
substances, in an adequate manner, and as explained in 
the different articles relative to them, is the only means 
known up to this day for effecting perfect preservation of 
all substances without exception ; 

2. That which contributes most effectively to this 
end is perfect closing, in which nothing should be neg- 
lected. A pallet is necessary to force the entrance of the 
corks ; 

3. That the bottles should be well made, that is to 
say, that the material should be evenly distributed; they 
should, in order to effect perfect closure, have a conical 
opening like that of champagne bottles; 

!. That the tin and wrought-iron cans should be well 
imade, With well selected material properly rolled, cleaned 
vid smooth, and that the plating be done carefully, so 
us to avoid the flaws hidden by the plating, defects which 
proceed from rolling or from scraping ; 

». That bottles of two, three, four, five, ete., pints, 
even demijohns of twenty to forty pints capacity may be 
used for preserving substances according to the presumed 
sonsumption ; 


6. That glass jars with different sized openings could . 


be used for large pieces, either meat, fish, fowl or fruits: 
at present metal cans repace them to greater advantage ; 

7. That the stoppers should be of the finest cork ; 

S. That in using them they should be compressed 
by means of a vise, and without wetting ; 

%. That the large stoppers should only be made of 
several pieces glued together’? in such manner that the 
pores of the cork be in a direction horizontal to the mouth 
of the vessel; the corks, thus made, should be compressed 
like the preceding ; 

10. That the botles, jars, ete., should be wired; 

11. That one will succeed in properly wiring the 
stoppers for large openings only by applying a piece of 
cork on center of the top after the vessel is closed, so as 
to ar purchase to the cord or wire on the stopper; 


in cloth or in expressly made sacks in order to undergo 
the water bath: 


“By means of the glue indicated. 
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That all the bottles and jars should be wrapped - 


13. That the bottles, cans, etc., can be disposed in 
the steamer, in the manner and position desired ; however, 
it is more convenient with reference to the stoppers and 
covers, to place them upright ; 

14. That the preparations being thus disposed in the 
steamer, it is filled with fresh water; 

15. That the more evaporation of the water is avoided 
in boiling, the more one will avoid the trouble of adding 
water to the water bath, and the more one will economize 
the fuel: it is for this result only that I prescribed the lid 
for covering the boiler, and recommended by preference 
the covered water bath; 

16. That having thus prepared the steamer, the fire 
is held for more or less time, according to the nature of 
the substances to be preserved, as directed in each article; 

17. As soon as the prescribed time has expired, the 
fire should be removed at once from the furnace, if the 
boiler is constructed in masonry, or the boiler taken 
off the fire at once if its construction permits ; 

18. That when it is necessary to maintain the water 
at a constant height for substances requiring more than 
a boiling, or when operating without a cover, the added 
water should be boiling; 

19. That by the new method of applying heat to the 
water bath, the latter, if kept covered, need not be refilled ; 

20. That a quarter of an hour after removing the 
water bath from the fire, the water should be drawn off 
through the cock, and if there is no cock, the bottles can 
be removed when the water has cooled sufficiently for the 
hand to bear its heat; 

21. That the water being out of the boiler, it is un- 
covered only after half hour, and an hour ‘after uncover- 
ing the bottles are taken out; 

22. That the bottles should be carefully examined on 
taking from the water bath, to be assured that none is 
damaged, and afterwards laid on laths in the cellar or in 
a temperate place ; 

23. That one could, if desired, though not absolutely 
necessary tar the bottles with white resin only, or with 
the lute indicated by M. Bardel, before arranging them 
in the cellar; 

24. That the vessels with large openings being much 
costlier and more diflicult to close perfectly than those 
with small openings, it will be easier, more economical, 
and surer to work with animal substances after they are 
boned, and on large fruits after they are cut into quar- 
ters; 


25. That the same water bath can hold different 


kinds of substances in the separate bottles or cans, pro- - 


vided that the substances have been selected which re- 
quire the same degree of heat in the water bath. 


CHAPTER VILI. 
AUTOCLAVES AND THEIR REGULATION. 


The greater part of the manipulations which are used 
in my factory, particularly the extraction of gelatin and 
the melting of tallow being obtained by means of the 
autoclave, I though that it would be useful to the under- 
standing of my processes to enter into some details on the 
subject of this apparatus. This is the sole motive that 
actuates me to speak of it, and I request in advance that 
my readers be convinced that I have neither the preten- 
tion nor sufficient knowledge to treat this matter from 
the scientific point of view. Simple practitioner, I merely 
propose, on the other hand, to express here what a long 
experience has taught me concerning the manner of regu- 
lating an apparatus hitherto too dreaded and with which 
time and use, so to speak, have identified me. 


3} 


The Papin digester, of which the autoclave is only a 
modification, has been known in Europe for more than a 


century; the apparition of this terrible apparatus caused — 


an astonishment mingled with consternation among the 
scientists of the period. Everyone in paying just tribute 
to the inventor by praise due his genius avoided, as far 
as possible, making use of the machine, and to that extent 
redoubled his efforts. The experiments were few and 
directed through a feeling of fear which paralyzed the 
results in such a way that a valuable invention, which 
in our day lends so strong a support to the arts, was 
almost abandoned from its birth, and appeared to have 
attracted general attention for only a moment. 


Nevertheless, some industrious scientists made Papin’s 
apparatus the subject of study; they sought means of 
modifying it, and trying, as far as they were able, to 
anticipate the accidents that its use caused them to ap- 
prehend ; but always dominated by fear, and recoiling be- 
fore the terrible responsibility that they feared to assume, 
they dared not recommend its employment, though recog- 
nizing the benefits which would result from its use, and 
through it the prodigious range which many branches of 
our industry would receive. 

It was only after a long interval and with much hesi- 
tation that it was finally decided to make a few timid 
tests with the Papin machine; but this done with such 
modifications that, one might say, only the principle re- 
mained, the apparatus being absolutely different and only 
presenting more imperfect results. Thus many became 
imperceptibly familiar with these new forms of apparatus, 
recognized the possibility of using them without danger 
by observing certain precautions, progressively increased 
their power, and came to apply them with a success to 
a great number of machines. 

The Papin digester, thus disfigured and wholly di- 
verted from its original use, was entirely neglected? when 
Dr. Lemare, after more than a century, exhumed it, so to 
speak, from oblivion through the invention of his auto- 
clave, which, of all the modifications of the digester, pre- 
serves most resemblance to -it in form and results. 


Unfortunately, too absorbed with the usefulness of 
his autoclave and the countless advantages expected from 
it, M. Lemare did not reflect sufficiently on the numerous 
accidents which might result from its application to do- 
mestic use. In applying too generally the use of the boiler, 
in confiding the care of its management to cooks, as neg- 
ligent as they were unskilful, and particularly in omitting 
to publish precise instructions on the manner of regulating 
‘it, he committed a fatal imprudence which shortly had 
most deplorable results. 


The death of the unfortunate Naldi—a frightful acci- 
dent which threw Paris into consternation, in freezing 
everyone with fright—renewed all the former prejudices 
against the digester. Persons who were supplied with 
autoclaves hastened to get rid of them, and the useful 
invention of M. Lemare was smitten with universal 
anathema. 


Nevertheless, if one should accuse the scientist with 
lack of foresight for neglecting to publish instructions 
recommending prudence, it would be the greatest injustice 
to consider this forgetfulness as the cause of the misfor- 
tune to M. Naldi, as his rashness alone caused his death. 


However grievous to us the memory of this frightful 
catastrophe may be, we believe the details ought to be 
brought forward so as to prevent a recurrence and to 
make known, at the same time, new precautions to which 
one could refer. 
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The first autoclaves which appeared did not exceed 
four to twelve litres in capacity and were intended par- 
ticularly for domestic use. Their form was that which 
they still have, but the closing, which was imperfect, has 
been improved. The horizontal bar which held the lock- 
ing screw serving to close the cover of the apparatus, was 
simply placed on two uprights, or iron rests, placed on 
each side of the machine and grooved to the thickness of 
the bar, which was in nowise secured should it spring at 
any time. This is what happened in the unfortunate cir- 
cumstances. If from that time he had, as he should, 
foreseen the possibility of this accident, and had fixed the 
horizontal bar (as we have indicated later) » M. Naldi 
would probably not have been injured. 


Appreciating the merits of the new discovery, he was 
one of the first to procure an autoclave, and had used it 
for a long time, with success. Euthusiastic, as are all 
workers, he extolled his apparatus everywhere and ex- 
horted all his acquaintances to furnish themselves with 
one. Some friends to whom he had particularly recom- 
mended its use, evidenced a desire to test it. M. Naldi 
accepted this proposition with delight and promised to 
transport the machine to their home and to make a pot- 
au-feu himself. 


They assembled on the day agreed. The company 
Was numerous; gayety animated all the guests, curious 
to see the experiment started, the frightful result of which 
no one could foresee. 


M. Naldi had announced that his pot-au-feu would be 
cooked in thirty to forty minutes; but he had not con- 
sidered that the arrangement of the hearth would retard 
his work considerably. Instead of the economical furnace 
which he customarily used at home, he was obliged to 
use the fire from the chimney, which, heating the machine 
only at one side he was unable to force to a boil so quickly. 
This mischance, which he could not foresee, disappointed 
him a great deal, and he tried vainly to overcome it by 
forcing the intensity of the fire; the apparatus poorly 
heated resisted all his efforts. Some pleasantries ad- 
dressed to him piqued him to the point of forgetting all 
prudence, and, anxious to obtain absolutely the results 
that he had announced, he loaded the valve with all its 
weight to accelerate the boiling and as it was still slow 
in showing, with inconceivable temerity, he strongly en- 
forced it above with a pliers. The heat carried by this 
increased load to the highest degree of expansion rent 
the apparatus, from which the cover was blown with a 
horrible explosion, and crushed Naldi’s head. 


I was no less eager to procure an autoclave. The 
one which I had bought was of the largest capacity (12 
litres). The experiments in which I had used it were so 
completely successful that I hastened to order a second 
of 300 litres, which was installed with the greatest care 
by M. Lemare’s own mechanic. This was the first one 
manufactured of such large size, and so great ‘was the 
fear that his own work caused him that, after trying a 
pressure of fifteen pounds, the mechanic advised me, with 
the most earnest solicitation not to load the valve during 
my operations with more than nine pounds. 


I immediately made a test of this new apparatus on 
some bones from which I wished to extract the gelatin, 
and I discovered that the pressure of fifteen pounds was 
insufficient to obtain this result. I repeated many tests, 
progressively adding weight to the valve until a weight 
of twenty-two pounds was reached, which gave me the 
necessary degree of pressure for the total extraction of 
the gelatin. 


(Continued next week.) 
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W. E. WILSON, President 


MANUFACTURERS OF 


~~ 


FIDELITY 
CAN 


BALTIMORE, MD. 


PACKERS CANS— 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 


Oyster CAN S 


TOMATO—“The Landreth” 


Price $9.00 per pound 


GREATER BALTIMORE. 3.50 
3.50 
3.50 


OTHER SEEDS 
Beet Cucumber Cabbage ~ Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 
The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prioes will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 
BRISTOL, PENNA. 


Business Founded 1784 The Oldest Seed House in America 
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4 
¢ 
VARIETIES 
DELAWARE 5.00 
4 LANDRETHS’ RED ROCK........ 4.50 
| 3.50 
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NEW FORM OF MEMBERSHIP IN THE 
NATIONAL CANNERS’ ASSOCIATION 


Suggested Plan—The Administrative Council of the Na- 
tional Canners’ Association unanimously recommends to the 
Board of Directors the adoption of the following plan or out- 
line for future activities of the National Canners’ Association: 

1. The establishment of sanitary qualifications for mem- 


bership and maintenance of such comprehensive and authorita- 
tive inspection service as will assure each quality of member- 
ship. ; 

2. Extensive and conclusive scientific research, inclhd.ng 
both physiologilal and manufacturing methods. This to include 
present work now being done at the three universities and 
the possibility of enlisting additional scientific men at other 
points if it is found desirable to do so. 

3. Creation of an organization to acquaint all Boards of 
Health, State and city, with correct information regarding 
canned foods; also to get in touch with all State food officials, 
giving them information which will enable them to understand 
the art of canning and be better prepared to properly enforce 
the food laws in their respective States; and also to secure 
their co-opesation in suppressing unsanitary canning practices. 

4. Educational work with physicians through co-opera- 
tion with the American Medical Association and its 100,000 
members; also to acquaint physicians with the findings being 
made by the scientific men in charge of research. 

5. Institutional advertising to overcome the prejudice of 
newspapers and consumers. 

The By-Laws of the National Canners’ Association will 
be amended so as to require each member to have a sanitary 
canning plant, conducting the same in a sanitary manner, using 
only wholesome raw products. Such inspection service will 
be maintained as will assume compliance by members with 
the membership requirements, provided, however, that not 
more than fourteen per cent. of income of any one year be 
spent on inspection. 

Member canners shall have the privilege and option, after 
they have complied with the proper rules and regulations, to 
print upon their labels and stationery “MEMBER OF THE 
NATIONAL CANNERS’ ASSOCIATION” or words to that effect, 
provided that the legend so printed shall in no way, either di- 
rectly or indirectly, give any impression to the consumer of 
quality or grade, and provided, further, that the member using 
this legend shall give satisfactory assurances to the National 
Canners’ Association that his products are worthy of the same 
and that he will protect and save harmless the Association. 
should there be any violation on his part of the By-Laws of the 
said Association. 

As a matter of general policy, it seems desirable to see 
that the fundamental problems of research, distribution of 
scientific reports to the members of the medical profession and 
the removal of prejudice from the minds of these members 
and informing the newspapers, directly or through institutional 
advertising, are the fundamental questions requiring ample 
financial support. 

New Application Explained—When it was found desirable 
to change the terms of membership in the Association the Ad- 
ministrative Council prepared an application blank or consent 
to modification of membership terms, including principles out- 
lined in the above plan. which could be signed either by a new 
applicant for membership or by a firm already a member of the 
Association. 

The Administrative Council feels that the paramount 
problem at present is that of research. Therefore, the follow- 
ing additional recommendations on this plan are offered: 

Research Work—Extensive and conclusive scientific re- 
search to be continued at the present three universities, viz.: 
Leland Stanford, University of California and Harvard, having 
in mind the desirability of establishing a similar research at 
the University of Chicago or some other university in the 
Central Northwest and also at Toulane University, New Or- 
leans, or some other similar university in the South. It may 
also seem wise to discuss this research work intimately with 
the Industrial Research Council of the National Academy of 
Sciences. 

The work of the research laboratories at Washington on 
manufacturing methods will be continued, having particularly 
in mind at the present time the subject of heat penetration 
which is so intimately related to physiological research. . 

The Raw Products Bureau will continue its research to 
improve quality and increase yield per acre of fruit and vege- 
table products; to develop more scientific production of milk 
and meat; to safeguard the future of salmon and other sea 


foods; and to stimulate in every feasible way more study and 
research of the raw product problems by Federal and State re- 
search agencies. 

Co-Operation With Health Ofticers—There should be cre- 
ated immediately an ample organization to co-operate with the 
Boards of Health, State and city, giving them full information 
in reference to canned foods. This organization would prob- 
ably function by districts and be directed by one central agency 
which would control its actions. It is possible that this same 
organization could be used for the purpose of getting in touch 
with the food officials so a sto give them a better understand- 
ing of the canning industry and canning methods. It is also 
most desirable that the co-operation of these officials be secured 
in suppressing unsanitary canning methods. 


Facts For Physicians—The educational work with phy- 
sicians should be handled in some systematic organized way, 
possibly through a centtal office. Its duty shall be to acquaint 
physicians with some of the fundamental principles of the 
science of canning and the well-recognized sterilization meth- 
ods in general cannery use. The different findings of the physi- 
ological research will undoubtedly be first published in medical 
journals. An effort should be made to enlarge upon these orig- 
inal publications so that the results may be brought to the 
attention of every physician in the United States. Recognition 
of this research work by organizations representing the medical 
fraternity would be most desirable, both from their standpoint 
and that of the industry. 

Commodity Advertising—It seems obvious that both the 
advertising of the different products of the industry and the 
Association’s general efforts would be strengthened if the ad- 
vertising was placed through the Association. The particular 
commodity would have all the benefits of the institution ad- 
vertising as outlined in section 5. It is evident that some 
branches of the industry will desire to raise larger sums for 
advertising than others, and while the advertising would pass 
through the Association, the committee representing the par- 
ticular commodity would have direction of the same. This 
activity should be left to the several Sections, and no part of 


the general funds of the Association should be used for such 
advertising. 


Sanitation—It is felt by the Administrative Council that 
membership should be based on sanitary qualifications. This 
plan will necessitate the maintenance of such comprehensive 
and authoritative inspection service as will assure compliance 
with such requirements. 


The inspectors should be skilled men, well able to pass 
upon the sanitation of the plants and to see that the canner is 
complying with the By-Laws which require sanitary methods 
and wholesome products. 


Rules and regulations prescribing sanitary plants, can- 
ning methods and wholesome products have already been out- 
lined by the National Canners’ Association. It is recommended 
that, in so far as possible, these rules and regulations should 
be adopted, as they represent much thought, care and effort, 
and comply with the national and State sanitary regulations, 
and in many instances are superior to the same, 

There should be the closest possible co-operation between 
the research laboratories of the Association in Washington and 
the Inspection Service. It should be the duty of the Inspec- 
tion Service to act in an advisory capacity regarding methods 
of processing and manufacture, but there should be a distinct 
understanding that the Association assumes no responsibility 
for such advice. The following By-Law is recommended for 
this purpose: 

No inspection furnished to members by the Asso- 
ciation nor any advice or suggestion made by an offi- 

cer or inspector of the Association, nor permission to 

use any inspection legend or other evidence of in- 

spection, shall place upon the Association any respon- 

sibility in connection with the plant, conduct of plant, 
process of manufacture, or product produced by any 
member, but such member shall have entire responsi- 
bility to the Federal Government and to the various 

State, cities and other municipal authorities, and to 

distributors and the consuming public for any failure 

to maintain a sanitary canning plant, or for failure to 

conduct the same in a sanitary manner, or for failure 

to use only wholesome raw products, or for any viola- 

tion of law or damage caused by unwholesome prod- 

ucts placed on the market by such members. 

Membership in the National Canners’ Association should 
be so safeguarded as to be considered well worth while. If 
a member canner, after proper notice and warning, continues 
practices which are contrary to the proper production of his 
products, the Association should take summary action. The 
following By-Law is recommended for this purpose: 


» 
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FIVE GALLON CANS 


The Corn Products Refining Co. 
at their plant in Argo, IIl., are 
equipped with ‘‘BLISS’’ Can Mak- 
ing Machinery. 


The machine in the foreground is a 


-““BLISS’’? No. 30 Arch Power Press, 


and it is shown panelling, forming 
the hoo and bending sides at right. 
angles on the 5 gallon Mazola cans 


The picture gives a glimpse into one 
corner of their busy can shop. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U. S. A. 
American Factories: BROOKLYN, N. Y. pate HASTINGS, MICH. 


> 

> 

z SALES OFFICES 

CINCINNATI, PITTSBURGH BUFFALO, st Lous, 

3 1857 FOREIGN SALES OFFICES and FACTORIES 1921 

z LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 4a-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
3 BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 


> 


catch or tear your product. 
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SCREW CONVEYORS 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 


Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 


Box ends, countershaft drive ends and conveyor hangers. 


A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO, 17th & Western Ave. 
NEW YORK, 50 Church St. 
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Expulsion of Members.—Any member who does 
‘not pay his dues, or who ceases to be engaged in the 
business specified in paragraph 1, Article IV, of the 
By-Laws, or who acquires interests inconsistent with 
the purposes of the Association, or who fail to main- 
tain a sanitary canning plant, or who fails to conduct 
the same in a sanitary manner, or who fails to use 
only wholesome raw products, or who fails or refuses 
to comply with any rules or regulations of the Asso- 
ciation, shall be dropped from membership. It shall 
be the duty of the Secretary of the Association on 
proper notice to report to the Board of Directors and 
delinquency or disqualification of any member, and 
the Board of Directors may terminate the membership 
of such member by the affirmative vote of a majority 
of all the members of the Board, provided, however, 
that the Board of Directors, instead of terminating 
the membership of such member, may have the option 
of suspending such member for such period as the 
Board may determine. 

Before final action shall be taken by the Board of Directors 
of the National Canners’ Association accepting the applications 
for membership under the new plan, and thereby making the 
new plan effective, a proper arrangement shall be consum- 
mated to liquidate all indebtedness arising from the present 
Inspection and Publicity plan so that no portion of the funds 
obtained from the new applicants shall be used for that pur- 
pose. 

Effective Date of Application—Firms already members of 
the Association, by signing the blank, thereby consent to the 
modification of the terms of their membership in the Associa- 
tion of any existing agreements for inspection and advertising. 

The mere signing of this blank, however, does not imme- 
diately change anyone’s term of membership or anyone's agree- 
ment for inspection and advertising. The present terms of 
membership and the present agreements for inspection and ad- 
vertising will remain in full force and effect until the Associa- 
tion has new blanks signed by firms having the aggregate pack 
of at least seventy-five million cases for the year 1920, and 
until the By-laws of the Association have been amended in 
such a manner as to allow of the conditions set forth in the 
new blanks to be put into effect and until the particular ap- 
plication or consent has been accepted by the Board of Direc- 
tors of the Association. 

Unless the Association gets the required number of appli- 
eations by July 1, 1921, they will not go into effect at all, and 
the present membership terms and the present agreements for 
inspection and advertising will continue in effect. 

Even if enough of the new blanks are signed so that the 
new terms go into effect, the present membership terms and 
the present agreements for inspection and advertising will re- 
main in effect until the date that the new terms go into effect, 
and no indebtedness under the present terms of membership 
or under existing agreements for inspection and advertising in- 
curred prior to the date that the change in membership terms 
becomes effective, will be affected by the modification of 
membership terms. 

The following is one form of membership application: 


NATIONAL CANNERS ASSOCIATION 
Washington, D, C. 
MEMBERSHIP APPLICATION 
(Or Consent to Modification of Membership Terms) 
To the National Canners’ Association: 


The Undersignd, engaged in packing hermetically sealed 
eanned foods, if not a member of the National Canners’ Associa- 
tion (hereinafter called the “Association’’), hereby makes apppli- 
eation for membership. subject to the following conditions; and, 
if already a member of the Association, consents to the modifica- 
tion of any agreement for inspection and advertising between the 
undesigned and the Association and to the modification of the 
terms of the membership of the undersigned in the Association, 
so that such agreement and membership will be subject in the 
future to the following conditions: 
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_ The undersigned favors the National Food and Drugs Act and 
its enforcement and the laws of the several states in harmony 
therewith, and agrees to prepare and manufacture his products 
in accordance with the provisions of such laws and their intent, 
and to maintain a sanitary canning plant, to conduct the same 
in a sanitary manner, and to use only wholesome raw products, 
and agrees that the Association assumes no responsibility to the 
members for his failure to comply with such laws. 

The undersigned agrees to pay annual dues to the Association 
on the basis of one cent per case of goods packed during the pre- 
ceding calendar year; the dues for the year 1921 to be due and 
payable on or before July 1, 1921, and for succeeding years on or 
before March Ist of each year. 

It is understood and agreed that the dues collected by the 
Association are to be used to finance the general activities and 
work of the Association, as heretofore conducted, and, in addition, 
for such activities as are necessary to accomplish the following 
purposes : 

1. THE ESTABLISHMENT OF SANITARY 
QUALIFICATIONS for membership and the mainten- 
ance of such comprehensive and authoritative inspec- 
tion service as will assure such quality of member- 
ship. 

2. EXTENSIVE AND CONCLUSIVE SCIEN- 
TIFIC RESEARCH, including both physiological con- 
sideration and manufacturing methods. 

3. ACQUAINTING BOARDS of Health, state 
and municipal, with the safety of canned foods; im- 
parting information concerning the art of canning, co- 
operating with food officials in enforcing the food 
laws in their respective states; and seeking their co- 
operation in suppressing unsanitary canning practices. 


4. ACQUAINTING MEDICAL AUTHORITIES 


and physicians with the findings made by the scien- 
tific men in charge of research work. 


5. INSTITUTIONAL ADVERTISING setting 
forth the purposes of the Association and the merits 
of sanitary canned foods. 

It is understood and agreed that this application or consent 
shall not become effective until the Association has similar appli- 
cations or consents from canners having an aggregate pack of at 
least 75,000,000 cases for the year 1920, and until the By-Laws 
of the Association have been amended in such a manner as to 
allow all of the conditions of this application or consent to be 
put into effect, and until the undersigned has been accepted as a 
member of the Association by the Board of Directors thereof. 
This application or consent is made in consideration of the execu- 
tion of life applications or consents by other canners, and cannot 
be withdrawn or cancelled, but if it does not become effective as 
aforesaid, on or before July 1, 1921, it shall lapse. 

’ Tf this application for membership or consent to change in 
membership terms is accepted by the Board of Directors of the 
National Canners’ Association, the undersigned will maintain 
membership in the Association for the two years commencing 
January 1, 1921, and ending December 31, 1922, and will maintain 
membership for the year 1923 and for each succeeding year unless 
the undersigned gives notice in writing to the Association at least 
thirty days prior to January 1, 1923, or January Ist of any suc- 
ceeding year, provided, however, that retirement from business 
shall terminate the membership at the end of the calendar year 
in which the retirement occurs. 

The undersigned agrees to comply with the provisions of the 
Iiy-Laws of the Association now existing and as hereafter amended 
and enacted, in accordance with the purposes of the Association 
as set forth in this application. 

Any member of the Association who fails to comply with the 
purposes or with any rule or regulation of the Association may 
be dropped from membership by a majority vote of the Board of 
ldirectors of the Association. 

It is understood and agreed that this application or consent 
to modification of membership terms shall in no way affect present 
indebtedness or present rights under existing agreements, if there 
are any, between the undersigned and the Association. 

It is understood that the pack of the undersigned for the year 
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AEN LAP PASTES & PICK-UP GUMS 
WESTERN FOR LABELING MACHINES 
TINSTIC 


FOR SPOT LABELING ON CANS 


MANUFACTURED BY WESTERN PASTE & GUM CO. 


H. D. DREYER & CoO.,., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. SIT DOW N! 
Made up or in Shooks. Cargo or Carload. 


Some enthusiastic user say that 


No 40 Steel Seat No. 44 St el Seat = 


The Baltimore Box and Shook Company tr Of- Sheet : 


ee en Stools can’t wear out but we merely claim that every stool is made to the best of our 
GANUFAGTURER ability and that all material used is of the best quality obtairable for stools, trucks, 


Canned Goods Cases chairs and tables. 
901 S. CAROLINE STREET BALTIMORE, MD. ANGLE STEEL STOOL COMPANY, Otsego, Mich. 


LITHOC 


LABELS 
GAMSE BUILDING 
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"PUBLISHED EVERY MONDAY BY 
THE TRADE COMPANY 


A. I. JUDGE Manager and Editor 
Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year, 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters wil] be ignored. A. I. JUDGE, Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, APRIL 4, 1921 


EDITORIAL JOTTINGS 


Dr. Carl Alsburg, for years chief of the Bureau of Chem- 
istry, has resigned his position, and, we understand, is going to 
head the Western Food Research Laboratories now being 
founded at Leland Stanford University. Following the active 
and energetic career of Dr. Wiley, as the first champion of 
pure food and in that sense a reformer and enthusiast, Dr. Als- 
burg’s conduct of the office has seemed tame and distinctly 
quiet. But it is only so by comparison, for Dr, Alsburg brought 
about some improvements and developed a better harmony be- 
tween the officials and the food manufacturers by his method 
of enforcement. He did not have the difficulties to content 
with that Dr. Wiley faced. Dr. Wiley was a pioneer, imbued 
with all the fervor of a zelot, and he had to suffer from the op- 
position which always follows the misunderstandings of a new 
project. Dr. Alsburg came in when nearly all these rough 
places had been made smooth; when the country better under- 
stood what pure food laws meant and were willing to comply. 
where before they seriously objected. 


But both Dr. Wiley and Dr. Alsburg left much to be de- 
sired in the enforcement of the Pure Food Law. Both of them 
regarded the law as a mere police duty, in which ignorance 
of the law excused no one, and they did not feel at all called 
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upon to help dispell that ignorance. Dr. Wiley evidenced this 


_ more strongly than did Dr. Alsburg, but both of them missed 


the great opportunity this law affords to help all food manu- 
facturers, and to promote the production of better food, along 
more honest lines, rather than the suppression of the few black 
sheep who are always found in every fold. That law might 
have made America easily the foremost producer of foods, medi- 
cines, drugs, etc., but those entrusted with its enforcement 
chose rather to chase a few criminals in the hope of holding 
them up to the world as an evidence of what the law will do 
to those who transgress it. Had the process been reversed, 
and all their energies been bent towards instructing all food 
manufacturers, and others within the scope of the law, in the 
proper ways of conducting their business so that they would 
not run afoul of the law; had they sent their experts out to 
teach the latest and best methods of doing the work in hand, 
given instruction and enlightenment wherever it was asked for, 
instead of compelling their inspectors to absolute silence, they 
would have accomplished much more towards the end for which 
the law was enacted, and would today have the whole-hearted 
co-operation of every decent food, drug or medicine producer 
in the country. Their methods of enforcement have brought 
many good men to a state of utter disgust with the whole law, 
and that is certainly not good, nor was it ever intended, and it 
need not have been. 


The cry of the food industries has been, ever since the law 
was first talked about, back before 1906, for a business man 
as the head of the Bureau, which has the enforcement of the 
Pure Food Law, and not a cheniist or scientific man. The busi- 
ness man can surround himself with what scientific men he 
needs, and through them obtain the results wanted, but the 
scientific man without business experience is a mere boat with- 
out a rudder. In fact, he may too often prove a direlict in the 
path of commerce, hampering and impeding progress. 


Will such a man be appointed to succeed Dr. Alsburg? We 
sincerely hope so, though it will be a sacrifice for such a man 
to accept the kind of salary the Government attaches to such 
pesitions. 


This week you will note we are publishing a new plan of 
membership in the National Canners’ Association, Read it care- 
fully and digest it thoroughly, and you will probably fall into 
line with it. If this proposed plan meets with the approval of 
the industry, to the extent necessary, it will take the place of 
the previous advertising and inspection plan. We do not want 
to influence you one way or the other, and are therefore offer- 
ing no comment upon this new proposition at this time. Do 
your own thinking, but the Association, we are sure, will be 
glad to hear the result of it from you at the earliest possible 
moment, 


However, a circular accompanying this new plan says 
about it: 

Although the project is in its early stages, West 
Coast packers, representing a pack of over 16,000,000 
cases, in a single meeting signed applications for 
membership under the new plan. The first individual 
signature received in the Mississippi Valley was from 
a prominent packer, who signed for close to 1,000,000 
cases. All canning districts will be thoroughly can- 
vassed within the next 30 days. 

It is contemplated that the support of 75,000,000 
cases must be secured in order to make the plan effec- 
tive. In this respect it is interesting to know that 
with such a vast representation, the entire work un- 
dertaken by the Association can be done at a cost of 
one cent a case, which includes all dues in the Na- 
tional Canners’ Association. 

The main feature of the new plan is the en- 
largement of the extensive scientific work now being 
conducted. The work now being done at Stanford 
University, the University of California and Harvard 
Medical School, it is planned, will be supplemented 
by similar research at at least two other universi- 
ties—one in the northwest and one in the south.”’ 


| 


THE CANNING TRADE. 


in Cleaner Company 


4 
+ 
\ Z & os 
\ = =] + 
\ > t 
& = $ 
=i O . z 
; 
c= 3 SZ 
OW w z 
om sos + 
O t 
+ 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 
> 


ible Gra 


$ 

+ 

~ 

‘ : 

\ 

/ 

> 


39 
S 
N ES 
N 
N 
a 
1 . 
— 


TRI-STATES ARE DOING THEIR SHARE 


The need of a curtailment in the packs of all canned foods ~ 


lias been apparent for nearly two years, and is more imperative, 
if possible, during 1921 than ever. But the cut must be made in 
every section. Some sections did not take this to heart last sea- 
son, and there is danger they may not do so this year. 

Mr. Messenger shows very clearly what the Tri-State tomato 
canners have done, in the follownig letter: 

Federalsburg, Md., March 28, 1921. 
Kditor The Canning Trade: 

Dear Sir—Some business firms pay too much attention te 
statistics on subjects pertaining to their business and not enough 
to general conditions and the subject of “public temperament.” 
Others reverse this fault. The wisest consider both carefully and 
the wisest of all those who are able to deduce corree:ly which are 
going to have the greatest effect upon their business during any 
given period and what the psychological effect of any given sta- 
tistical position is going to be upon the public temperament. As 
this last is an extremely variable proposition and the public tem- 
perament is abnormally influenced by some of the most absurd 
and illogical influences which can possibly be thought of no 
amount of acquired wisdom is going to make any one’s judgment 
infallible. But nevertheless, statistical positions will always be 
of great benefit to any man who is considering his business as care- 
fully as he should. 

A study of the tomato packs of the United States since 1912 
made in your table in The Canning Trade Almanac will show the 
result given below : 

Tomato pack of the Tri States section 
from 1912 to 1918. 


Tomato pack of the U. S. 
from 1912 to 1918. 


8,547,000 14,022,000 
7,959,000 13,142,000 

53,237,7) 96,019,446 
Average of 7 years.... 7,605,353 13,574,205 
Pack for 1919........ 2,977,000 10,809,000 
Pack: for 1920........ 4, 47 000 11,368,000 

Total of 2 yaers.. 7,394,000 22.177,000 


Tri-States packed 211,358 cases less in 1919 and 1920 combined 
than its seven-year average per single year. 

The country, including the Tri-States. packed 8,602.795 cases 
more in 1919 and 1920 combined than its seven-year average per 
single year. 

Tri-States packed 55% per cent. of country’s total during 
seven-year period and cut down to 331-3 per cent. in 1919 and 
1920. 

If other sections of the country had cut down as much as Tri- 
States the pack for 1919 and 1920 combined would only have 
been 138,443,622 cases, or 6,721,811 per year. 


Zastrow Capping Steels 


Will Not Split or 
Crack 


THREE TIMES 
THE LIFE OF 
OTHER MAKES 


ZASTROW MACHINE COMPANY, Inc. 


(SUCCESSOR TO GEO, 


FOOT THAMES STREET 
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I want to especially call the attention of the packers in all 
parts of the United States outside of the Tri-States territory to 
these figures and ask them if they do not conclusively show that 
the Tri-States canners have done just the right thing in cutting 
down their packs as much as they have during the past two years 
and if the market today on canned tomatoes would not be in 
splendid condition instead of in its present deplorable condition if 
other parts of the country had cut down their packs proportion- 
ately. I wish to follow this question up with another asking the 
canners of all other parts of the United States what they are dniog 
individually to cut down this coming season, whether or not they 
are doing their full share and if they are not doing their full 
share what the result is going to be. 

If statistics can prove anything, gentlemen, they prove con- 
clusively that for the seven-year period between 1911 and 1918 the 
Tri-States section packed 55% per cent. of all the tomatoes which 
were canned in the United States and that the canneries of this 
section reached their highest output the very year when it did 
their country the most good for them to reach that high output—- 
1918—when canned foods were helping to win the war and 45 
per cent. of the canned tomatoes put up by the packers of the 
United States were demanded by the Government to help feed the 
enormous army which we would have had in France in the spring 
of 1919 if it had become necessary for us to put them there in 
order to win the war. : 

Now the fact was slow in coming home to most of us, but i: is 
clear to all at the present moment that in order to get back to 
normal conditions it was necessary for the canned tomato pack at 
least to be heavily curtailed until all Government commandeered 
goods were entirely out of the market. Some great mistakes have 
been made by almost all of us due to our not realizing this fac: 
promptly enough, the packing of slop tomatoes in 1919 for es- 
ample and the heavy packs in some States in both 1919 and 1920 
for further example. The figures then which show that after hav- 
ing packed 55% per cent. of the canned tomatoes of the Unite 
States for seven years the Tri-States section reduced its output 
to only 33 1-3 per cent. of the total for the years of 1919 and 1920 
show that whatever our other faults are we did the right thing in 
the Tri-States this time. What a great pity it is that other 
parts of the United States did not reduce accordingly. 


The question is, have we learned the lesson and are other 
States going to reduce their tomato pack as much as they should 
this coming season. I want to warn the canners of other States 
that while there is a good deal being said about reduction of 
acreage. ete., in the Tri-States this season they need not expec 
too much in this direction. They must remember instead that we 
reduced to almost the limit during the past two years and that 
last year at least 50 per cent. of the tomatoes in the Tri-States 
rotted on the ground. They all know how difficult it is to get a 
50 per cent. reduction in acreage and must remember that even if 
we have a 50 per cent. reduction in acreage in the Tri-States in 
1921 we could easily put up as large a pack as we did last year. 
They must remember also that for the first time in many. many 
years the canners of the Tri-States section bought their tomatoes 
at lower prices than they were sold for in any other part of the 
United States and that we are quite likely to do it again with 
possible results so far as the selling price of canned tomatoes 
is concerned which they will all appreciate. Other sections posi- 
tively must cut their acreage heavily then, instead of expecting us 
to reduce output still further. 

Yours respectfully, 
R. W. MESSENGER. 


For All Kinds of Capping Machines 
Made of the Best and Finest High Carbon Steel 


¢ 
We do not use ordin- 
ary Shafting Steel 


If can cap is furnished, we 
will turn st el; to suit same 
accurately. 


ZASTROW) 


BALTIMORE, MARYLAND 
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THE J. M. PAVER COMPANY 
130 N. WELLS STREET | 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 
interests of their Principals. f 


Economy of Operation 


will aid you in realizing a profit- 
able canning season this year. 


Reduce your Fire Insurance cost 
about $6.00 per thousand by in- 


suring with 


Canners Exchange Subscribers 


at 


CARNAHAN, The Sign of Quality i 


TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - New York 
Jos. R. Martin & Co. - Montreal 
Walter G. Clark, Inc. - - - St. Louis 


San Francisco 


Warner Inter-Insurance Bureau 


For complete information 
Write 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners’ Association 


Los Angeles 
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Rolph, Mills & Co. 
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NEW YORK MARKET 


(Continued from page 14) 
there distress lots and the jobbing movement, taking it as a 
whole, cannot be said to be near normal. Pinks are selling at 
a wide range. A few old lots are offered as low as $1.00, al- 
though 1920 pack is held on the spot at $1.10a1.15, but buy- 
ers are reluctant to meet this. price. Chums are also being of- 
fered up to $1.00, which is considered a very high price, There 
is a scarcity of chums in this market, as jobbers were reluc- 
tant to take on a big supply, due to the fact that there is little 
call for chums at this time of the year in this market. Ship- 
ments to New York of pinks during the past few weeks has 
been light because there was such a big surplus on hand. Stocks 
of both these grades are not as heavy in local hands as many 
factors are inclined to believe. Medium reds have been of- 
fered F. O. B. Coast ex-dock New York for $1.75, and there 
have been some inquiries for this line, though there has not 
been much actual business. Red Alaska are quoted at $3.15a 
3.40 and are decidedly dull, 

Sardines—Maine sardines are feeling the effects of Govern- 
ment released goods, which are quoted at such low prices and 
are being handled by competitors from weak sellers who shade 
prices below quotations. There is very little spot demand and 
shipment from the factory. Trades are in small volume with 
a tendency of local dealers to reduce their stock and distrib- 
utors are buying as occasion requires. Reports from Maine 
say that the plants have been late in opening this season and 
will not be in operation before the last of June or the middle 
of July. From present estimates of cost production, there 
seems to be little possibility of the 1921 pack of fish being 
quoted at a price which will allow any profit for the canner. 
There is a slight demand for California sardines in all styles. 
Imported sardines favor the buyer and holders are cutting 
prices. 

Tuna Fish—Tuna fish is dull and restricted in jobbing 
demand for all grades. 


PICKED UP IN PASSING. 


Mr. R. P. Hayne of H. M. Newhall & Co., of San Francisco, 
is visiting his New York brokers, Seggerman Brothers. Mr. 
Hayne has found general business conditions improving. 


THE KNAPP LABELER 


uses a liquid pick-up glue which does not require heating. No lamps or 
Labels cold cans, moist or sweaty cans. 
Labels in a draught or any place at all. 


apparatus to bother with. 


labels. 


The curling bar for shaping the label to the curve of each can, permits 
the use of varnish labels, and handles all kinds of labels far better than 
any method yet devised. Labels stay put and the very small amount of 
gum and paste used insures neat work. Nothing to rust the cans or stain 


the labels. 


As the Knapp Labeler is automatic, the human equation is largely elim- 
inated. Just watch a Knapp at work and you will see the reason why 
most canners specify this labor saver and trouble quencher. 


Write for cut of our new Boxer 


The FRED. H. KNAPP 


Baltimore = 
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The sardine section of the National Canners’ Association 
has taken over the work previously carried on by Maine Sardine 
Canners’ Association as offering better facilities for carrying 
on the work. It has been decided to change the name to the 
Maine Sardine Section of, the National Canners’ Association. 
This will make it more representative of the territory in- 
its field of activities, 


The work will be carried on as originally planned; to 
establish uniform trade conditions and practices, to correct 
trade abuses, to investigate cost finding and accounting sys- 
tems and to advance the progress of sardine canning as a 
whole. The work of inspection will be carried on separately 
and will be under the supervision of the director and advisory 
board. 

James Abernethy of the Sunset Packing Co. was elected 
chairman and treasurer. 

Mr. Wm. Ely, Jr., of J. M. McNeice & Co., has returned 
from a six weeks trip to the Pacific Coast. Mr. Ely is man- 
ager of the California fruit, sardine, tuna fish and salmon de- 
partment of his firm and this has been his first trip since being 
placed in charge. He states that he found more optimism on 
the Coast than in the East. Also that New York is the most 
pessimistic point in the country. While other sections have 
passed through some strenuous and unfavorable times, there 
is less complaint and more of a disposition in the West to start 
over with a clean slate. 


Mr. Ely states that, “I worked my way from Vancouver 
to San Diego and I made a thorough canvass of the situation. 
As to salmon, I can confirm the reports of a short pack of 
Alaska fish this season. In the California fruit line curtailed 
production will also occur, although the indications are for 
good crops. Tuna fish is pretty well sold out, there being about 
10 to 15 per cent. of the pack left. Fishermen do not feel 
they can reduce the price for fish this season and it looks like 
high prices which will lead to a reduced production.” 


It is rumored that the summer pack of canned Hawaiian 
pineapple will be considerably less than for the 1920 pack. 
Offerings are now being made in all grades and sizes at prices 
to be named later in the season. 

HUDSON. 


Has positive pick-up. Saves 


COMPANY 
Maryland 


Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. 
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Single Day 
4501 Men 
Have 
Visited 
Our 
Board- 


ms a For those who cannot uisit our 
roo boardrooms in person, we suggest 
our free telephone quotation service 


OvuR financial strength, our superior ser- 

vice facilities, our conservative policies, 
our constant stream of “close” quotations 
and our up-to-the-minute information, won 
and deserved this confidence and patronage 


Visitors are Welcome 


JONES & BAKER 


Specialists in New York 
Curb Market Securities 
e! et, 
“Investors & Traders 433 Equitable Building BALTIMORE 
Guide,” tells the general Telephone: St. Paul 8451 


rules of trading, deposit New York Philadelphia 
requirements. commission Chicago Pittsburg 


charges, etc. No charge, Boston Cleveland 
Call, phone, write for No. Detroit 
G T-1. Direct Private Wires 


LIiNK=-BELT 
Peeling Tables 


Efficiency always prevails in canneries where 
Link-Belt sanitary peeling tables are used. 

Materials are supplied and refuse taken away the instant 
the peeler is ready. There is no waiting for attendants. 
Every. minute is confined to productive labor. Result is 
greater output—reduced payroll—better, cleaner product 
and better working conditions. 


Send for Catalog 


LINK-BELT COMPANY 


PHILADELPHIA CHICAGO INDIANAPOLIS 
Offices in Principal Cities 


For the manufacture of vinegar, cider, extracts, fruit, juices, etc., 


Complete Bottling Equipments 


Pumps for elevating and transferring. 
Filters for clarifying with a brilliant polish. 


Bottle Rinsers. 


Filling machines, all types and sizes. 
Belt and Roller Conveyors, for every need ofthe bottler. 


Engineers who can show you how to equip your plant and use 
methods so as to get minimum production at maximum cost. 


Karl Kiefer Machine Co. 


Cincinnati, Ohio 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘Tomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE—Canning factory, Frederica, Del., on the Mur- 
derkill River and new State highway. Includes large factory 
building and two large warehouses and all improved machinery 
installed for the canning of tomatoes and pears. The plant 
is situated in the best fruit belt in the State, and peas, corn, 
tomatoes, berries, apples and pears can be secured in large 
quantities for the operation of the plant. This is the old estab- 
lished business canning the Blue Hens’ Chicken Brand. Also 
several cars of No, 3 and No. 10 Continental Sanitary Cans in 
Cases. Address J. S, Reynolds & Co., Frederica, Del. 


FOR SALE—Canning Factory at Knowlton, Wis., C. M. & 
St. P. Ry., eighteen miles south of Wausau, Wis., the County 
Seat. Ample and well-built factory and warehouse, and ma- 
chinery and equipment for pea canning. Machinery and equip- 
ment has been used only one short season. Machinery and 
equipment will be sold separately. If interested wire First Na- 
tional Bank of Wausau, Wis., for particulars. 


FOR SALE OR LEASE—Canning Factory near Vineland, 
N. J. Building and equipment in first-class condition, with 
R. R. Siding. Liberal acreage of finest quality tomatoes, sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., Baltimore, Md. 


For Sale —Machinery 

USED MACHINERY FOR SALE—On account of vacating 

our Baltimore Factory: 

Zastrow Crane. 

Huntley Tomato Washer and Scalder. 

Link-Belt Skinning Table 120 Skinners. 

Link-Belt Skinning Table 60 Skinners. 

52x54 Closed Process Kettles. 

52x54 Open Process Kettle Steam Connections. 

52x54 Cooling Tanks. 

Process Crates for above. 

Crate Tops for above. 

Peerless Syruper, New Valves. 

Sprague Syruper. 

Ayars Syruper, 

Ayars Tomato Fillers No. 3 Sanitary Cans. 

Ayers Tomato Filler No. 3 Hole and Cap Cans. 

Souder’s Tomato Packing Table. 

Zastrow Steam Box. 

Cars for same. 

Zastrow Pineapple Sizer and Slicer. 

Zastrow Pineapple Corers. 

Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 

Iron Stools. 

12x18 Skinner Hor. Slide Valve Engine, 
Wheel; 36x14 Pulley. 

6x7 Vertical Slide Valve Engine. 

8x4 Vertical Slide Valve Engine. 

5'144x3%x5 Blake Duplex Pump. 

5144x31%4x5 Worthington Pump. 

414x3%,x4 Deane Pump. 

75 H. P. Sprague Motor Slip Ring Type, 220 V. A. C., 
60 Cycle, 900 R. P. M 


bo bo 


mo 


72” Fly 


1 100 H. P. Westinghouse Motor, 220 V, A. C., 60 Cycle, 
900 R. P. M. 
1 15 General Elec. A. ©. Motor, 220 V., 60 Cycle, 900 
Rn. P; M. 


1 15H. P. D.C. Generator, 926 R. P. M. Shunt Wound. 
1 5 H. P. A. C. Motor. 
Pulleys, Hangers, Shafting and Belting. 
: Torsch Packing Co., Baltimore, Md. 


USED MACHINERY FOR SALE—We offer the following 
— cannery equipment at the prices named, f. o. b. Ohio 
points: 

3 Ferrel No. 112 Sample Pea Graders (good usuable con- 
dition, but without screens). Price $15.00 each. 

I M. & S. Rotary Corn Silker with steel frame and screens 
5'3” long (good condition). Price $25.00. 

2 M. & 8. Rotary Corn Silkers with wood frames, screens 
wn long and 4” screw delivery (fair). Price $15.00 
each. 

1 M. & 8S. Rotary Corn Silker, wood frame, with screens 
42” long (fair condition). Price $10.00. 

3 Sprague Ullery Corn Recutters without cast iron stand 
(good condition, except few knives need replacing). 
Price $35.00 each. 

3 Ullery Corn Reeutters with cast iron stand (good condi- 


dition). Price $40.00 each. 

2 Invincible Corn Huskers with Husk Conveyors; Serial 
mage 18396 and 18401 (good condition). Price $100.00 
each. 

6 Morral Double Huskers (excellent condition). Price 
$275.00 each, 

1 Sprague Universal Liquid Filler, No. 55, Six Valves 
(fair condition). Price $25.00. 

1 Morral Can Washer and Sterilizer, No. 2 cans (good 
condition). Price $15.00. 

1 Burt Labeling Machine for 20-oz. or No. 1% cans (good 
condition). Price $75.00. 

3 Foot-Power American Label Perforators (good condi- 
tion). Price $15.00 each. 

1 Motor-Power American Label Perforator without motor 
(good condition). Price $20.00. 

3 Sprague Reynolds Pea Washer and Thistle Skimmers 

‘ (good condition). Price $125.00 each. 


Ayars Six-Funnel Pea Filler for No. 2 sanitary cans; 
Serial No. 3908. Equipped with six-bucket, high-speed 
briner (excellent condition). Price $145.00. 

Address The Sears & Nichols Cang. Co., Chillicothe, Ohio. 


FOR SALE—No. 2, No. 3 and No. 10 Box Shooks at 
Bargain Prices. Address W. E. Robinson & Co., 
Belair, Md. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE — 
m 14 Retorts for process work—32” x 42”. 

1% ton electric crane. Overhead tracks, trolleys 
_ and switches for same. 

15 Assorted copper steam jacketed block tin-lined 
kettles. 

1 “Sprague” glass, goose neck, roller type conveyor, 
(bean or grain conveyor.) 

1 Special M. & §, Filler for filling Plum Pudding and 
Potted Meats in cans—each can to contain 35% 
ounces of material. 

6 Plain steel trucks, each 42” x 36” x 27, made of No. 
12 U. S. Gauge steel. 

2 No. 3 Baker Steam Chests with gauges. 

For further information and bargain prices communicate 
with Box A-852 care The Canning Trade. 


FOR SALE—Two Monitor Pea Blanchers, two Co- 
lossus Pea Graders and four Hamachek Viner Feeders, 


all in good condition. Address Box A-856, care The Can- 
ning Trade. 


FOR SALE—Zastrow, Hemingway and Shriver Retorts, 
Zastrow Hydraulic Crane, Harris Hoist, Burnham and Queen 
Anne Cookers, Ulery & M. S. Silkers, Sprague MMA and Moral 
Cutters, Peerless and Invincible Huskers, Hammachek Viner 
Feeder, Monitor and Invincible Bean Graders, Townsend Bean 
Cutters, Sherman Fillers, Burt and Knapp Labelers and a long 
list of canning equipment. Price list mailed on request. Every- 
thing ready to run. S, F. Sherman, Utica, N. Y. 


isd 


For Sale—Seeds. 


FOR SALE—GREATER BALTIMORE TOMATO 
SEED. The result of years of scientific breeding. From 
our carefully selected stock of 1920, we are offering a 
quantity at $2.50 per pound. Write or wire us your wants. 
Tomato Products Co., Paoli, Ind. 


FOR SALE—35 Bushels Refugee Wax and 200 Bush- 
els Refugee Green or 1000 to 1 Bean Seed. Grown from 
D. M. Ferry & Co.’s Seed. Address Yates County Can- 
ning Co., Penn Yan, N. Y. 


FOR SALE—-About 100 bushels of good Alaska Pea 
Seed at 5c per Ib., f. o. b. Littlestown, Pa. Samples upon 
application. A. W. Feeser & Co., Silver Run, Md. 


FOR SALE—SEEDS—Everything in seeds for the 
canner. Growing department offers, subject confirma- 
tion, 1920 Rogued Bean Seed; Sure Crop Wax (round 
podded stringless), 10c lb., Keeney’s Ruthless, Golden 
Wax, 10c; Burpees Stringless, 10c; Giant Stringless, 
10c; Full Measure, 11¢c; Late Refugee, Thousand to One, 
llc. Accommodation department lists and sells can- 
ners, growers, jobbers surplus seeds on 5 per cent. sell- 
ing commission. Offers and inquiries solicited. F. Wil- 
lett Warran, 519 Oakland Bldg., Lansing, Mich. 


SEED FOR SALE—15 bushels Stowell’s Evergreen Seed 
Corn, Connecticut grow. F. O. B. Baltimore. Torsch Pack- 
ing Co., Baltimore, Md. 


Wanted— Miscellaneous. 


WANTED—For immediate delivery Three (3) 
Sprague Reynolds Thistle Separators. State lowest price 
and whether or not they are equipped with the latest 
improved glass patent buckets and chain. Please com- 


municate at once direct with The Morgan Canning Co., 
Morgan, Utah. 


WANTED— 
6 Closed Kettles, 40x72. 
1 Circle Steam Hoist 18 ft. radius. ; 
1 3-Crates long cooling tank for above hoist. 
1 Peerless Syruper. 
4 1000-gal. Pulp tanks and coils, 
1 Pulp machine. 
1 Pulp Finisher. 
1 Rotary Pump. 
1 Lewis okra and bean cutter. 


20 4-Tier crates. 
10 Crate covers. 
1 Process Clock 
10 Blanching baskets. 
Southern Beverage Corp., 5 Charlotte St., Charleston, S. C. 


WANTED—To buy second hand machinery and sup- 


plies for canning factory, must be in first class condition. 


Address H. L. Chase & Sons, Parksley, Va. 


WANTED—Immediately—stating price: Second- 
hand Machines, must be in running order, for canning 
tomatoes, corn and peas, open baths and retorts. Ad- 
dress Box A-857, care The Canning Trade. 


WANTED — Second-hand Potter Rotary Offset 
Press for metal decorating, to take care of sheets, size 
26x34”. Address Box A-858, care The Canning Trade. 


THE CANNING TRADE. 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


WANTED—Position as superintendent. Fifteen years ex- 
perience canning fruits and vegetables; manufacturing puree, 
apple bace, pectin and compound jams, jellies, preserves, vin- 
egar, pickles, mustard, cider, grape juice and tomato products. 
Can operate production department showing cost of each opera- 
tion; also profit or loss. Understand efficiency and standardiza- 
tion of all operations. Middle aged, native New York State. 
Open for position February ist. Address Box B--846 care 
The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits amd vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


HELP WANTED. 


WANTED—Experienced man as foreman in Baltimore cal- 
nery packing fruits, vegetables and oysters. Permanent position 
with attractive salary to right party. Address Box B-845 care The 
Canning Trade. 


WANTED—A man who fully understands manufacturing 
tomato products, especially Ketchup, Chili Sauce and Puree; 
must understand cooking with steam jacketed kettles, A steady 
position to the right man by a concern in New Jersey. State 


what age, experience, reference and salary wantd. Address ~ 


Box B-840 care The Canning Trade. 


WANTED—By a Baltimore manufacturer, a man familiar 
with making of apple base jellies and jams in glass. Appli- 
cations confidential. Address stating experience and salary ex- 
pected. Box B-847 care The Canning Trade. 


WANTED—Machinist and Engineer desires to make a 
change. Charge of canning machines and mechanical de- 
partment. Twenty years experience. Reference. Address 
Box B-851 care The Canning Trade. 


WANTED — Experienced Warehouse Man, New York 
State. When answering state experience, references and sal- 
ary. Address Box B-853 care The Canning Trade. 


WANTED—Salesman for large machinery house, to sell 
to canmakers. Should be familiar with packing trade and have 
engineering training or experience. Splendid opportunity for 
the right man. To operate in Eastern territory, headquarters 
New York. Address Box B-855, care of The Canning Trade. 


WANTED—Salesman conversant with Canned Goods trade 
of New-York City and other Eastern Markets, as well as the 
interior. A good opening for a man who can show results. Ad- 
dress with full information as to former connections and 
experience. Address Box B-861 care The Canning Trade. 


WANTED—Active man experienced with high-grade apple 
products—butter, sauce, pectin, jelly, cider, vinegar, etc.—and 
able to manage large modern plant which is being built. Estab- 
lished Eastern firm with ample capital can give immediate em- 
ployment. Opportunity to acquire interest in business. State 
full particulars in application. Address Box B-838 care The 
Canning Trade. 


For Sale—Miscellaneous. 


FOR SALE—Catsup Equipment—Cooking tanks, 
Finishers, Washers, Agitating Cookers, Syrupers, etc., 
of a 2-line plant, including various supplies. Sterling 
Products Co., Evansville, Ind. 


FOR SALE—350 Gross New 10-oz. Octagon-shape 
Catsup Bottles, combination crown and screw cap fin- 
ish, in new corrugated 200-lb. test reshipping cases. 
Will sell at considerably less than market price on ac- 
count of discontinuing this size. Greenabaum Bros., 
Inc., Seaford, Del. 


FOR SALE—Six 14-Tube Haller Rotary Filling Ma- 
chines for Catsup. Used nine months.’ Very good condi- 
tion. Immediate shipment. If interested, wire or write 
for particulars. Address Box A-860, care of The Canning 
Trade. 
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46 THE CANNING TRADE. 


FOR SALE—About two thousand five-gallon square 
Pulp cans in good condition. Twenty-five cents each, f. 
o. b. Walkerton, Va. Write Box 1132, Richmond, Va. 


FOR SALE—Catsup Bottles—8 oz., 10 oz. and 16 
0z., bottles and 5 gallon pulp cans, etc. Address Ster- 
ling Products Co., Evansville, Ind. 


FOR SALE—One 12” Diameter 60’ high smoke 
stack in fine condition. Made of old iron boilers, 5/16” 
thick. Address Greenabaum Bros., Inc., Seaford, Del. 


FOR SALE 
34 “Enterprise” No. 1 Cherry Stoners, Japanned (hand) 
at 40c each, 
Foil Cappers (hana), at $1.00 each. 
12”x12” round copper meat cookers, at $1.50 each. 
12”x12” heavy tin meat cookers, at 50c each. 
Foote-Bell Cherry Pitter, $500. 
Monitor No. 1 Cherry Pitters, $50 each. 
Angle iron standards for above, 38” high, $6 each. 
Huntley Thistle Separator, $100. 
1918 Sprague six-valve University Rotary Liquid Fillers, 
2 


Barret Multi-Truck, Model B, 500-lb, capacity, prac- 
tically new, $100. 

No. 47 Clipper Pea and Bean Cleaner, $75. 

The above machinery is in good condition and can be 

used at once. Address W. N. Clark Company, Roches- 

ter, N. Y. 


130 N. WELLS STREET 131 STATE STREET 
Chicago, Boston, 


il. Mass. 
Cc. L. JONES & CO. 
BROKERS 


CANNED FOODS AND PRESERVERS SUPPLIES 
(We can serve a few more desireable accounts) 


‘REGISTERED TRADE-MARK 


FREIGHT RATES & SHIPPING NEWS 
Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


Navigation on the Hudson River opened March 21st, the 
Catskill Evening Line resuming service between New York and 
landings on the Hudson River. 

Lake navigation has also opened with westbound lake and 
rail rates from Baltimore as follows: 

In Cents Per 100 lbs. 


Classes— 
1 2 3 4 5 


6 Rule 25 Rule 26 
To:— 
Duluth, 
Superior, 
135% 
St. Paul, 
Minneapolis, 
165 144% 112 76 64 52% 122% 88 
The Consolidated Classification Committee will hold hear- 
ings on numerous changes in rules, descriptions, ratings and 
minimum weights as proposed in its Docket No. 6, as follows: 
Hotel Ansley, Atlanta, Ga., April 13th. 
143 Liberty Street, New York, April 18th. 


119% 93% 65 54% 45% 101% 74 


1830 Transportation Bldg., Chicago, April 24 to 29th. 

The majority of the changes proposed in the docket are 

ones which have been requested by shippers. 
docket is on file in the Traffic Burean. 


A copy of the 


ADDRESS WANTED 
WANTED—The address or Mr. H. J. Quirk who wrote to a 
Delaware packer from Edgewood Hotel, White Springs 

Flaorida, for position. 
ADDRESS BOX B-859 
% THE CANNING TRADE 


You employ numerous hand pickers—yet you do not get all the splits and skins. 
The MONITOR Pea Recleaner does get them to an extent that would please you. 


Ask for descriptive ma'ter 


Canadian Plant 
_ HUNTLEY MFG. CO.,Ltd. 
Tillsonburg, Ont. 


HUNTLEY 


P. O. Drawer 25 


SPECIAL AGENTS: 

A. K. ROBINS & Baltimere,Md. 
BROWN BOGGS CO., Hamilton,Ont. 
BERGER & CARTER CO., 

San Francisco, Cal. 


MFG. CO. 


SILVER CREEK, N. Y. 


: 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: (t)Thos. J. Meehan & Co. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. N.Y. 
No. 2% White Mammoth..$4 9§ 5 25 
Out 
“ 4 80 
4 55 
4 
875 
Out 
4 25 
4650 
o 4 25 
BAKED BEANBt-NO. 1, 90 
Out 
1 15 
1 25 
o 1 45 
BEANBt—No. 2 String, Standard Green 97% 
Out 
“ “Cut White 95 95 
xe “ 2 Stringless, Std............ 10 «18 
* “ 2, White Wax Standard 100 Out 
“ dards... ...... 215 
“  Soaked.......... 100 16 
“2, Red Kidney, Stand...120 Out 
BEETSt—No. 3, Small, Whole 160 170 
“ 2, Standard,” 
OORN—No. 2, Std. Evgr., f.o.b. Balto. 35 Out 
Std. Evgr.,f.o.b.Co.... 
Shoepeg f. o. b. Co. 
 std.Shoepegf.o.b.Balto.100 _...... 
Ex.8td.Shoepegf.o.b.Co.1 25 Out 
** Fey Shoepeg f.o.b.co. 1 45 
Maine Style Balto. 85 
Std. MaineStylef.o.b.Co. 80 72 
“Ex. Std. Maine Style... 95 Out 
“ Ext. Std. Stylef.o.b.Bal.100 Out 
“Extra f.o.b. County...... 100 Out 
“Extra Std. Western........ ..... Out 
Standard Western......... ...... 
MIXE TA- 
OKRA AED o. 2, Standard............ 
TOMATOES!) “ 3, Out Out 
PEAS} 2s—No. 1, Sieve......f o b factory 3 60 
“No.1, EJ 8tds. No.4Sieve100 100 
“ “Sifted 100 1165 
“Ex.8ftd. “ 2 140 
“Fancy Petit Pois......... Out 275 
PUMPKIN}—No 3 100 
20, ~2% 23 
3, Sq’ 1 35 
450 
4AUERKRAUTI—No. 2, Standard....... 85 
110 135 
50 
2%, Cal 1 9 
10 7 00 


CANNED VEGETABLE PRICE&S—Continued. 


Balte. N.Y. 

SUCCOTASB!—No. 2, Green Beans...... 140 Out 

“ With Dry Beans 125 1 3¢ 

New York State... Out 

SWEET POTATOESI-No. 2, Standard. Out 115 

‘* No. 3 8td.f.o.b.Balto 190 150 

bs 8td.f.o.b.Co.1 8 Out 

98ta.f.ob 7 Out 

10, Std.f.o.b.Co.5 50 5 00 

TOMATOES-No. 10, Fancy, f.o.b. Bal. Out Out 

Jersey, “ Fac’y ...... Out 

Stand., Balto3 75 350 

“3, Sani. 5% in. cans ...... Out 

Jersey, f.0.b. Co.. Out Out 

Ex. S8td., Balto. 120 __...... 

Stand. “ “4% 18 

Stand., “ Co... 105 _....... 

Seconds, Balto. ...... ...... 

“ 2, Stand., % 

Stand., Co... 72% ....... 

Seconds, “ Balto. ......  ...... 

95 

TOMATO PULPI-No. 10, Standard 250 300 

CANNED FRUITS 

APPLES—No. 4 5u 

Out 

APPLES}-No. b. Co........ 500 Out 

(Pe. 0. -b, 5 00 375 

APRICOTS—No. 2%, Cala Choice... 8c0 6180 

BLACKBERRIES§—No. 2, Standard...140 Out 

“ 2, In Syrup....175 Out 

CHERRIES§—No. 2. Seconds, 

White...... Out 

Stand. Water........ Out 

White “ “Syrup 3 10 

Ex. Preserved. Out 

Red Pitted........... Out ...... 

Out 

PEACHES*—No. ‘stand. L.c.. 350 340 

2%, “ Ex. Std. o 400 3 se 

PEACHESt—No. 1, Ex. Sliced Yellow 180 190 

 2Standard White.... Out Out 

Yellow... ...... Out 

Seconds, White...... Out Out 

No. 3, Standards, White.275 Out 

Yellow 300 330 

White. 335 340 

Yellow 325 350 

Selected, Yellow.....400 Out 

Seeonds, White.....225 230 

Pies Unpeeled........ 115 Out 

* No.10, “ Unpeeled........ 350 Out 

Peeled............ 800 82 

PEARSt—No. 2, Seconds in Water........ ...... ial 

0... 

ie in Syrup...... 150 Out 

= “ 8, Seconds in Water........... Out 


(t)Jos. Zoller & Co., Ine. 
New York prices corrected by our special Correspondent. 


(§)Wm. C. West & Co. 


CANNED FRUIT PRICES—Continued. 


Balte. 

PEARSt—No. 3, Standards in Water... 

Syrup... 
PINE- No. 
APPLE*- 

“ 10, 

10, 

2. 

10, 

10, 
PLUMSt—No. 2, Water. 
RASPBERRIES 
STRAW- 
BERRIES§— “ 


“10, Standard Water......12 00 
CANNED FISH 


HERRING ROE*—No. 2, Standard....... ..... 


LOBSTER*—-Ib. 
% Flats, 8 doz............ 
%4Flat 
OYSTERS$— 5-oz. Standards. 
10-oz. 
8oz. 
6-oz. Selects 
BSALMON® “ 1, Red Alaska, Tall. 
“1 Cohoe, Tall. 
i. 
%, 
“1, Pink, Tall 
“1, Columbia, 
1, 
%, 
Chums, Talis. 


Medium Red 
SHRIMPS—No. Wet or Dry. 


SARDINES—Domestc ne 


California, Ree ese... 


B. Eastport, Me Me., 1920 pack 


Of] 


mus'‘ard 
mustard keyless.. 


N.Y 
1 80 


2%, 
2 60 


Out 


Out 
Out 
Out 


ASS RES 8S 


3 00 
12 00 
Out 
| 
Ber 3 10 
3 3 15 
3 00 
11 00 
a Ou 
Out 
2 a Extra Preserved....283 Out 
|, 2+ Extra Preserved... 150 Out 
7 1, Preserved...............150 Out 
750 
215 
145 
2 80 
2 85 
Out 
3 50 
Out 
1 35 3 
1 40 
Out 
450 
2 80 
18 - 
TUNA FISH—Per case, white. 
“Cal. %s Blue Fin. 
" Cal. 1s “ped 
age 


As Brokers View the Market 


Baltimore, Md., April 2, 1921. 


Following two nights of severe frost and freezing weather in 
the early part of this week, the crop conditions concerning fruits 
for canning purposes are being revised, and the consensus of opin- 
ion among the official state experts is that all crops have been 
hard hit, especially peaches, strawberries and cherries, while the 
extent of the damage done to apples and pears is not yet ascer- 
tained, though reported to be quite large. The head of the exten- 
sion service of the University of Maryland, Dr. Symons, highly 
regarded as expert authority, reports the peach crop is practically 
ruined. In ordinary times disaster of that sort would immediately 
start speculative buying of the canned articles. As yet, how- 
ever, there are no signs of such a movement coming, and, for 
obvious reasons. we do not apprehend that there will be any 
great desire exhibited on the part of jobbers to buy canned fruits 
for a rise. i 

The tomato market shows very little change from the previous 
week. Though less active, the quotations hold up pretty well, and 
the market is well supplied with offerings for large lots of all 
sizes, especially for No. 2 tins, at a shade under the asking prices 
The opening of the new canning season may develop some sellers 
willing to make concessions on their holdings in exchange for the 
cash rather than apply to their bank for it, but the chances are 
against such procedure. At the moment tuere is no trend to the 
tomato market. up or down, though the canners appear to be a bit 
more optimistic about the outlook. Yhere are some good trades 
obtainable just now, and conservative purchases for your known 
requirements look to be quite safe. ‘Ye respectfully solicit your 
order for April shipment. 

Nothing doing here in tomatoes for future delivery; no quo- 
tations. no inquiries. 

The severe frosts this week gave a setback to the early spring 
crop of spinach, which caused the market to stiffen up for the 
spot goods and produce some additional buying orders for medium- 
sized lois. The new crop will be ready in ten days or two weeks 
if there is no more cold weather coming. 


THE CANNING TRADE. 


‘What the other fellow is going to buy sooner or later. 


Spot peas were neglected this week, and there was no buying 
of them here for future delivery. None of the other vegetables 
were bought during the week except in little lots. 


Note our lower prices on peaches this week. If the coming 
crops are damaged as badly as reported, they are a purchase. 


The same is true as regards pears and apples, and more 
especially about strawberries, because the crop of berries was 
so very far advanced when the frost hit them. The market 
was dull and unchanged otherwise this week, the other berries 
not being far enough advanced to be much damaged by the cold 
weather. 


Today’s prices for cove oysters should cause a more active 
market for them, and they may break away from the prevailing 
dullness at any time. 


Steady buying of crushed oyster chells for poultry is noted. 
THOS. J. MEEHAN & CO. 


Wausau, Wis., March 28, 1921. 

There has been a slowing up again in the demand for spot 
peas. This is not surprising, when the enormous quantity which 
has been moved since the buying movement started in January is 
taken into consideration. The public will only consume so many 
cheap peas and unfortunately they apparently are not buying the 
better grades. 

The demand has been spasmotie for a month or more. Ninety 
cents seems to be the dead line on cheap peas. When there is 
nothing obtainably at 90 cents or less, there is no business. Then 
some packer weakens, or-a new lot “comes out of the grass” and 
there is a grand scramble until they sre cleaned up. 

Spot Corn—We have two attractive lots of 2,500 cases 
each of standard Wisconsin corn at 80c¢ factory. One of these lots 
is an exceptionally nice piece of goods. 

Future Peas—There is just about business enough so one 
ean truthfully say there is some buying. However, buyers are 
keenly interested. They want information. They want to know 
Some of 
these days this thing is going to break. When it does, let’s be 
on the job. 

GROCERS SUPPLY COMPANY. 


chaefer 
afety 
team 


stirrers. 


JACKET KETTLES 


In all sizes, STATIONARY and TITLING, with or without 


Our kettles are made of the best grade of Lake Superior heavy 
copper, designed for quick boiling and durability and 
built by. experienced coppersmiths only. All kettles are 
carefully inspected and subjected to a hydrostatic pressure 
of 200 Ibs. before shipment. 

We also make copper steam coils in spiral or basket shape 
with wooden tank and steam trap for Pulp and Catsup. 


Copper Tanks, Porcelain lined Steel Pipe, Steel Stacks and Tanks of all 
sizes and shapes. 


EMIL SCHAEFER 


1320-22 N. Sth St. 3°: 
Kettles up to 40 gallons in stock 


COPPERSMITH and ENGINEER 
Philadelphia, Pa. 


Established since 1886 


. 
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WHERE TO BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


le Paring Machines. See Paring Machines. 
matic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. Kk. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
‘A, K. Robins & Co., Baltimore. 
Blowers, pressure. See Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Grasselli Chemical Co., Cleveland, O. 


BOLLERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Gem City Boiler Co., Dayton, O. 
Edw, Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Villers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. : 
Karl Kiefer Machine Co., Cincinnati, O. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, O. 
Phoenix Hermetic Co., Chicago. 
Bottle Screw Caps. See Caps. 
sox Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

Federal Box and Lumber Co., Chicago. 

National Association of Box Mfrs., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 


BROKERS. 
C. L. Jones & Co., Chicago. 
J. M. Paver Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers, 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N, J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
Angelus San, Can Mehy. Co., Los Angeles, Cal, 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers, See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 


os Stampers. See Stampers and Markers. 
an Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Morral Bros., Morr 


Capping Machines, 


al, O. 
bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, O. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Metal Package Corp., New York, Baltimore, 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
Capping Machines, colderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 


_CAPS, bottle, jar, tumbler, etc. 
Thoenix Hermetic Co., Chicago. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Mach. Co., Cincinnati, O. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
Load Pulp Mehy.; for bottling, see Bottlers’ 
chy. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


= AND GRADING MACHINERY, 
ruit. 

Huntley _ Co., Silver Creek, N. Y. 
—_— rain Cleaner Co., Silver Creek, 


CLEANING & GRADING MAOHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
— rain Cleaner Co., Silver Creek, 


Sinclair-Scott Co., Baltimore. 

Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. 


See Washers. 
Clocks, process time. 


See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

Angelus San, Can Mche. Co., Los Angeles, Cal. 

KE. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy Co., Chicago, Il. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Md. 


_Link-Belt Co., Chicago. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Souder Mfg. Co., Bridgeton, N. J. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn, See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Emil Schaefer, Philadelphia, Pa. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
Morral Bros., Morral, Ohio. 
A. R. Robins & Co., Baltimore. 


(in the can). 


SHAKERS 
chine Co., Salem, N. J. 


CORN 
Ayars Ma 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
—— Grain Cleaner Co., Silver Creek, 


Morral Bros., Morral, Ohio. 


Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 


CORRUGATED PAPER PRODUCTS, 
(Boxes, Bottle Wrappers, ete.) 

The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, N. Y. 

. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices, 


CRANES and carrying machines. 
A, K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 
DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 


Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
dw. Renneburg & Sons Co., Baltimore. 


_ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, ete. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See Boilers and Engines. 

— kettles. See Tanks, glass- 
ined. 


EVAPORATING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers, 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
Agar Mfg. Co., Brooklyn, N. Y. 
American Can Co., New York. 
Continental Can Co., Ine., Syracuse, Chicago. 
Metal Package Corp., New York, Baltimore. 
The Container Club, Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Oooker- 

Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Creek, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

H. k. Stickney, Portland, Me. 

tier Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore. 
Siuclair-Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mechy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery _ Supplies. 
Gauges, pressure, time, etc. See Power Plant 
Equipment. 


ae 
a 
4 


50 WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
H. R. Stickney, Portland, Me. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, rn -lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Con- 


veyors. 
Green Corn Huskers. See Corn Huskers. 
~— Pea Cleaners. See Cleaning and Grad- 
n 
See Cranes. 


Mchy. 
Relating “Carrying Mches. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
ot a Brines, etc.) See Cannery 


Ink, . stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 
cago. 


Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 

F. H. Langsenkamp, Indianapolis, Ind. 

Emil Schaefer, Philadelphia, Pa. 

Jars, fruit. See Glass Bottles, etc. 

Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 

Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, proces 
Ayars Machine Co., Salem, N. J. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufac 
Calvert Co. “Detroit. 
H. Gamse & Co., Balt timore. 
R. J. Kittredge *& Co., Chicago. 
Simpson & Doeller Co., ee 
Stecher Litho. Co., Rochester, N a 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABELING MACHINES, 
Fred. H. Knapp Co., Westminster, Md. 
Morral Bros., Morral, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, te 
Markers, can. See Stampers and ee. 
Marking Ink, pots, etc. Stenci 

Marmalade Machinery. See Pulp tenants. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
fess Machine Co., Salem, N. J. 
R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons i Chicago. 


see Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAIN’ 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
and Containers. See Fibre Con- 


taine 
Paring niece, See Knives. 


PARING MACHINE 
Sinclair-Scott Co., 


PASTE, canne' 
Adex Mfg. Co., oes, 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, 0. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN § 
D. Landreth Seed Got Bristol, Pa. 
Leonard Seed Co., Chi 
J. B. Rice Seed Co., 


PEA CANNERS’ MACHINER 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem 
Huntley Mfg. Co., Silver Creek, N. ¥. 
A. K, Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners 
Chisholm Scott Co., Columbus, oO. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINE! 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuou 
Anderson-Barngrover Mfg. San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Link-Belt Co., Chi cago. 


Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
> Belts and Tables. See Pea Canners’ 


PINEAPPLE MACHINERY. 
E. J. Lewis, 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


H. W. Caldwell & Son Co., Chic: 
Joseph Dixon Crucible Co., four City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 

PRESERVERS’ MACHI 

Karl Kiefer Machine Co., Cincinnati. 


PULP MACHINERY. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers, etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. n°5 San Jose, Cal. 
Ayars Machine Co., Salem, 
Huntley Mfg. Co., ‘Silver 'N. Y. 
Edw. Renneburg ’& Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. 
Scrap Bailing Press. 
Serew Caps, bottle. See 

Sealing bottle. Bottlers’ Mchy, 
Sealing Machines, sanitary cans. See Closing 


See Baskets. 


Machines. 
SEEDS, "ook all varieties. 
D. Landreth Seed ‘Co.. — Pa. 


ae Seed Co., ica 
J. B. Rice Seed Co., Z. 
bal See Pea Canning Mchy. 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCE 
Huntley Mfg. Co., Silver N. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES 
Huntley Mfg. Co., Silver Greek, N. 


Slicers, fruit and vegetable. See : and 
licers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
= REGULATING DEVICES (fer Ma- 
hines, belt drives, etc. 
Huntley Mfg. Co., Silver Creek, N. Y, 
Sinclair Scott & Co., Baltimore. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York "k City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Ete. 
Angle Steel Stool Co., Otsego, Mich. 
STENCILS, mar marking pots and brushes, brass 
and steel type, burning 


A. &. probing ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


Huntle Mts. Co., Silver Creek, 
Invincible rain’ Cleaner Co., Ngliver Creek. 
E. z. Lewis, Middleport, N. Y. 
A. K. Robins & Co., Baltimore. 


Supgies. engine room, line shaft, etc. See 

ower Plant Equipment. 

Supply, ——! and General Agents. See Gen- 
era 

Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. =z. 

A. K. Robins & Co., Baltimore. 

ie Testers (saccharometers). See Micro- 
copic Apparatus. 

Tables, See Pea Canners’ Mchy. 


Laiigsenkam, Indianapolis. 
Co., Baltimore, Md. 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Sesmpenatens Gauges. See Recording Instru- 


ments 
Temperature Regulating Apparatus. See Con- 


trollers 
‘Testers, can. See Canmakers’ Mehy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 


Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers' 
Carnahan Tin-Plate and Sheet Co., Canton, 0. 


Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINE 
Anderson-Barngrover Mfg. Co., San Cal. 
Ayars Machine Co., Salem, N. z 
Huntley Mfg. Co., Silver Creek, N. Y. 
Link-Belt Chicago. 

A. K. Robins & Co altimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
Superior Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, etc. See Factory Trucks. 

Tumblers, lass. See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

bee 2 Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and pees. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, ee Wis. 
Warehouses. See 8 
Washers, bottle. Bottiers’ Machiner 
Washers and scalders, fruit, etc. See Scaide ers. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a: 

A. K. Robins & Co., Baltimore. 

Washing Machines, corn. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. 
Tanks, wood. 

Wiping Machines, can. See Mehy. 

Wire Bound Boxes. See Box 

Wire Scalding Baskets. See. Bask 

paper. See Paper 

roducts. 

Wrapping Machines, can. See “sapuaiee Mchs. 

WYANDOTTE—Sanitary Cleaner. 

J. B. Ford Co., Wyandotte, Mich. 


THE CANNING TRADE. 


Tin Cans 
For 
Many Purposes 


No single establishment in the Country is equipped for a greater variety of cans than 
ours. Having a modern WOODEN BOX MAKING PLANT, a TIN LITHOGRAPHING DE- 
PARTMENT, a MACHINE SHOP with modern tools, in conjunction with our Can Making 
facilities, makes our proposition truly 


Self Contained 


During the present period of Industrial Inertia we still continue to render the same 
unexcelled Service. Our extensive line enables us to maintain a certain momentum which 
can be utilized in any direction. 


Uniformly Good Service - Always 


Southern Can Company 
Baltimore Maryland 


> 
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THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 
CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ supPLizs, BROKERS 


PRONE: 205-206-207 Phoenix Bidg. 
OF. PAUL 1140 & 44% BALTIMORE, MD. 


Double 
Pineapple Grater 


CANNED GOODS EXCHANGE 
Year 1920-1921 


President, John R. Baines. 

Vice-President. A. J. Hubbard. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee. Benj. Hamburger, Chas. 


Summers, Jr., W. H. Killian 
Arbitration Committee. C. J. Schenkel, Frank A. Curry, 


T. Preston Webster, PA. 

Torsch, Norval E. Byrd. 

Committee on Commerce, D. H. Stevenson, Hampton 

Steele, C. F. Butterfield, ie F. 

Thomas, J. O. Langrall. 

Committee on Legislation, E. C. W hite, Geo. T. Phillips, 

Geo.N Numsen, John 8. Gibbs, 

Thos. a North. 

Committee on Claims. Fred. W. Wagner, Leroy Lan- 

grall, James B. Platt, John W. 

Schall, Jos. M. Zoller. 

Hospitality Committee. W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. ' ole. 

Brokers’ Committe, Wm. Grecht, Herbert C. Rob- 
erts, J. A. Killian 

Commitice on Agriculture, William Silver, H.P.Strasbaugh, 

Albert T. Myer, Jos.N. Shriver, 

Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, Chas. Glaser. : 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore - Md. 
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No one is looking for trouble. 


THE CANNING TRADE. 


3 
HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 
Si 
The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 
MANUFACTURED BY 
LA PORTE MAT & MFG. CO. La Porte, Indiana 


A good Blancher costs money. When you invest, you 


want your money’s worth, not something that will prematurely demand more money for 
repairs. This very point is one of the reasons for the strong position of the MONITOR 
Blancher with the Canners today. They know from experience that once in position,they 


are safe from further expense for years. 


HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y 


Canadian Plant 
HUNTLEY MFG. CO.,Ltd. 
Tilsonburg, Ont. 


SPECIAL AGENTS: 
A. K. ROBINS & CO. Baltimore, Md. 
BROWN BOGGS CO.,Ltd. ,Hamilton,Ont 
BERGER & CARTER CO.,San Francisce,Cal 


j 

: 


Strength! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs each. stacked to the 
roof, nineteen high. on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
and Antwerp, checked 


98.2% O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 
Fibre Boxes 


take up 17% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 


THE CONTAINER CLUB 


Soiid Fibre Box Dearborn 


Manufacturers Chicago 


i THE CANNING TRADE. 


